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We can help you 
to grow your own 


We can help you grow your own vegies 
organically, free of chemicals and definitely 
not genetically modified. 


“Growing heirlooms at home rather 
than buying rock hard global hybrids 
that are shipped thousands of miles cuts 
Greenhouse emissions by up to 30%" says 
Clive Blazey, founder of The Diggers Club. 


Heirloom vegetables are not “nostalgia in 
edible form” but simply the freshest, tastiest 
‘vegies a gardener can plant; for what's old 

is new! 


It costs just $2.00 per week to join our club, buy our mini-plot 
starter seeds and best selling book. 


It’s easy with our book 


er = Learning to grow your own is all 

SON a D explained in our book. Over 240 
heirloom vegetables and herbs, 188 
fruits, nuts and berries are described 
for all climates. 


The Australian 
Fruit & Vegetable 

© Garden 
me From avocado to white sapote, 
arugula to witlof, it is the ‘most 


comprehensive climate guide The home of heirlooms 


published in Australia yet. 


We have the largest collection of heirloom plants 
in Australia, available by mail order, online or 


? 


Diggers members: $34.95 i i 1 Black li 
at our 3 shops in Dromana anc ackWood In 
Non-members: $39.95 | S Ast 
Victoria and our new shop in the Botanic Gardens 
Or just $29.95 with a 2 or 5 year of Adelaide. Our range includes heirloom apples, 
subscription avocados, raspberries, citrus and more. 


Yes, you can grow over 170kg of vegetables in 10m° 
with just 8 packets of Diggers heirloom seeds! Our collection 
includes individual packets of: 


For summer For winter 

* Tomato e Broccoli 

* Pumpkin e Peas 

e Cucumber * Broad Beans 


e Zucchini 
e Capsicum 


Join the Diggers Club 
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Australia’s largest garden club is helping gardeners from Hobart FREE ; 
to Cairns grow healthier vegetables, tastier fruit and the most SEEDS > 
beautiful flowers. x & 


Seventy percent of our flowers are drought tolerant, so you can 
save water for your fruit and vegie garden. Diggers is the club 
for organic gardeners. 


Diggers members will receive: 


e Members only freebies and discounts - including 8 packets 
of free seeds throughout the year. We give you discounts on 
everything - just for being a member! 


* Information and advice - qualified staff select, trial and 
grow our plants and seeds in Australia’s first certified organic 
gardens. Our magazines cover issues important to gardeners 
and we offer horticultural advice to members. 


* Bi-monthly publications - every second month we will post 
you a seasonal magazine or catalogue with articles to inspire 
and interesting plants, seeds, bulbs and hardware for all your 


garden needs. 


Australia’s most popular 
independent garden magazine that 
is not available in newsagents. 


Fearlessly tackles GM, seed ownership, 
. cone nero |, gm CLUB MEMBERSHIP | 
) TA eee ethical food. ALS PO Box 300, Dromana, VIC 3936 | 
WE | = Phone: 03 5984 7900 | 
pai <r . vas Fax: 03 5987 2398 
omnia: SEED ANNUAL l | 
=) Full range of heirloom vegetables and | DIGGERS.COM.AU | 
cottage flowers (600 items). 72 pages i 1 year club subscription O $49.00 i 
SPRING GARDEN | 2 years (save $29) Oo $69.00 
| Dronght vais slants, oF j 5 years ($31.80 pa, save over $80) D $159.00 | 
| living, puyas, exclusive coneflowers, l | Save on Diggers baok and seeds when you join | 
= fabulous fruits and articles to get your vegie The Australian Fruit & Vegetable Book 
garden started. 48 pages - With 1 year membership (save $5.00) m $34.95 | 
Í ENP e i With 2 or 5 year membership (save $10) o $29.95 
AUTUMN 
Sitti | tint seeds (save $11.50 $19.50 | 
Full range of dwarf heirloom fruit trees, | ini-plot starter seeds (save $11.50) m = I 
garlic, strawberries and drought tolerant Total [| 
perennials and coneflowers. 56 pages i a | 
j T/Mrs/Ms | 
WINTER GARDEN | Address l 
Exotic subtropical fruits such as avocados, | Posicode | 
plus cane fruit, dwarf citrus, potatoes, 
blueberries and fire-retardant trees. 48 pages | Email I 
o | Phone(__) l 
SUMMER GARDEN , . | h ar | 
Early harvest garlic, spring flowering bulbs, | JE aah ' 
incredible edibles and summer loving | || | I[ 
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UNDER THE 
MULBERRY TREE 


Dear readers, 

Welcome to the winter issue of Earth Garden. As the 
front cover tells you, this is a very special issue of EG for many 
readers, and for those of us who've been involved in publishing 
EG for some of the past 40 years. 

This is a moment to reflect on four decades of 
independent publishing. We have not only survived but thrived, 
as more people seem to embrace the idea that there is more to 
life than rampant consumerism, activity dictated by the glow of 
a video game, or food from a plastic container. 

Perhaps EG is needed more than ever in a time when 
many people who've never dreamed of being interested in 
sustainable living, are now feeling the urge to grow some of 
their own food, get a few chooks, slap some solar panels on the 
roof and can no longer bear to throw out food scraps instead of 
composting them. 

Happily, this resurgence in interest in the wisdom of a less 
consuming lifestyle has been accompanied by a strong desire to 
see our wild places protected from rampant development and 
mindless destruction. There are many environmental battles 
facing our under-funded environment groups throughout 
Australia, but there is strong support for the notion that we want 
our special places protected. I think that’s a logical extension of 
seeing a healthy and productive backyard: if my own backyard 
can be a model of eco-balance, why not the wider world, our 
skies, and oceans? 

Keith and Irene Smith started EG in 1972 at the height of 
the Flower Power era. They showed tenacity and a pioneering 
publishing spirit that I greatly admire. I have also greatly 
admired their innate wisdom, their considered advice to me 
over 25 years, and their quiet, enduring friendship despite the 
fact I don't see them very often. I am extremely lucky that Keith 
and Irene chose me to take over EG. It set my life onto a path of 
immeasurable satisfaction, and I'll always be grateful to them 
for this opportunity. 

I was 11 years old when Keith and Irene started EG but 
even then I was dimly aware of two great concepts of the Flower 
Power era: society was reshaping itself as people questioned the 
traditional lifestyle model of working 40+ hours a week in a dead 
end city job until dropping dead after receiving their retirement 
package. And the other great concept was encapsulated in 
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a saying I admire: Make Love Not War. Surely the greatest 
message of hope and peace any era could ask for. 

Its no coincidence that in 2012 questioning this first 
approach to life, and embracing the second, are two very strong 
themes that run through EG. Perhaps the excesses of the Flower 
Power era have given way to a more considered approach to 
life: there are fewer dysfunctional hippie communes, but there 
are well-established Multiple Occupancies, and co-operative 
urban communities like the brilliant Hulbert St in Fremantle. 
There are huge numbers of community gardens, demonstration 
permaculture properties like The Food Forest in SA, armies of 
permaculture educators, solar rooftops on more than 250,000 
houses, the Greens hold the Balance of Power in the Senate, and 
we have the technical solutions — if not yet the political will — to 
solve climate change problems. 

I could go on, but it’s obvious to me that we are extremely 
lucky to be alive in an era when we have the ability to solve 
the world’s problems, starting from the ground up, in our own 
backyard and radiating outwards. Earth Garden has played a 
small part in generating this awareness, and it has always been 
a support for anyone who needs reminding that - yes — there are 
people out there who think like me! 

I like to think that EG will still be around in another 40 
years. Perhaps by then it will be a digital-download only. Or 
in some other format not yet imagined. It doesn't really matter. 
What matters is that Earth Gardeners keep supporting each 
other, and that people use our sense of community and like- 
minded values to make the world a better place. 

Most Earth Gardeners know the joyful looks on the faces of 
people who visit their garden and spot a bulging pumpkin, ripe 
tomato, or happy chook. Bringing joy to people is a lovely way to 
spread the word, and a small step towards saving the world. 

At Earth Garden we will continue to spread the word 
as long as we can. I am lucky to work with a brilliant team of 
people — all committed to similar values and all putting in great 
efforts to bring you the best possible EG. We hope you enjoy this 
special issue of EG, and we hope you continue to enjoy them for 
decades to come. 

Happy reading, 


The Earth Garden 2012 team. 


person at a time. 


mis 
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al S 
MANY HAPPY = 
RETURNS EG 


ARTH GARDEN has and will hopefully always be a 

shining light of optimism in the usually negative daily 

media. EG has always been to me a source of in- 
spiration to help me stop and think about those around 
me and to consider how my everyday activities can affect 
others and the world around me. It encourages me to 
always strive to do better and shows all of the EG fam- 
ily positive ways to improve the world around us, from 
replacing a light bulb or composting (my vegie garden is a 
far cry from the scorched soil 
lacking life that | grew up with) 
to planting a tree or block- 
ading a forest. | think Earth 
Garden is helping to change 
the world for the better one 


Karen Sandow, Earth 
Garden's long standing 
and long suffering 
Office Manger. 


WE'VE GONE DIGITAL! 


Yes, Earth Garden is now available for your iPad, 
iPhone or iPod Touch. 


To purchase, simply: 


1. Go to the App Store or iTunes Store. 
2. Download the (free) ‘MagShop’ app. 
3. Find us under ‘Digital Magazines’. 


Other devices - check MagShop availability in your App Store. 


ON YOUR BIKE Help celebrate forty years of Earth Garden. One lucky reader will be king or queen of the 
road when they win a stunning Royal Dutch Gazelle premium roadster worth $1,499! 


TO ENTER 


|. In no more than 40 words tell us what Earth Garden means to you. 


2. Email your entry to editorial@earthgarden.com.au with ‘40 YEARS OF EG’ in the subject line. 
3. Or, post it to ‘40 YEARS OF EG’, Earth Garden, PO Box 2, Trentham, Vic 3458. Fax to (03) 5424 


1743. 
4. Include your email, daytime phone and postal details. 
5. The competition closes on | August 2012. 


6. Entry is open to Australian residents only and one entry per person please. The winner will be 
contacted and an announcement made on our EG Path website and Facebook page. 


7. The winner can choose either the Men's or Women's model. 


8. Earth Garden's Publishing Manager, Fiona Tunnicliff, CANNOT enter this competition, regardless of 


how much she desires a Royal Dutch Gazelle premium roadster. 


PLUS ... THREE RUNNER-UPS WILL EACH WIN A $40 GIFT VOUCHER FOR THE GOOD LIFE BOOK CLUB. 


ABOUT THE PRIZE 
TOER POPULAIR 8-SPEED Men's or Women’s Model RRP $1,499 


Royal Dutch Gazelle is the largest, oldest and most well-known bicycle brand in The Netherlands and they are now 
available in Australia. The ‘Toer Populair’ is the premium version of the classic Dutch bike and features the fantastic 
8-Speed Shimano Nexus Hub. If you want the original classic Amsterdam bike, you have found it. 


* Classic “granny frame” makes you sit upright comfortably. 
e High-quality varnished cloth chain case and dress guards. 


* Stylish, low step through design means getting on and off the bike is safe and simple. 


* Front and rear Shimano ‘Roller-Brakes’. 

Brooks Leather Saddle and Gazelle leather hand grips. 
Classic front and rear lights included. 

* Stainless steel wheels, mudguards and spokes. 

High quality Vredestein tyres. 


Go to www.gazellebicycles.com.au for more information or phone (02) 9666 9497. 


June —August 2012 e EARTH GARDEN 5 


EARTH 
PEOPLE 
WRITE 


of Back Yard Farmer Number Nine. Email: editorial@earthgarden.com.au or post letters to 


PO Box 2, Trentham, Victoria, 3458. 


sà ' 


‘Earth People Write’ is an open forum.The views expressed 
in letters from readers do not necessarily reflect the 
opinions of Earth Garden. Letters are always welcome, but 


please keep them concise. 


LIVING WELL IN ORANGE 


Dear Earth Garden 

Team, 

Earth Garden maga- 
zine has always been and 
will always be a great inspiration to 
us, and believe it or not we try most 
of the ideas about gardening, cook- 
ing, pruning and soon, growing fruit 
trees. We live in Orange, NSW, where 
the weather can go from —10°C in 
winter, with some snow most years, 
up to 35°C in summer (when we get 
asummer). We still manage to grow 
about 95 per cent of our vegies and 
herbs. We preserve, dehydrate and 
freeze any vegetables or fruit that 
we have too much of for the colder 
months of the year. 

There are a lot of apple trees that 
grow wild along the sides of the roads 
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around Orange and we pick some 

of these when they are ripe around 
February, stew them and put them in 
meal-sized containers in the freezer 
for apple pies or puddings. (This year 
we missed out due to being away). At 
times we buy apples direct from the 
growers for the same purpose, and 
they are fresh and cheap. 

In EG158 there was a story on 
building and using wood-fired ovens, 
and it was excellent reading. I had 
always wanted to build one, but had 
no idea how to lay bricks. Wanting 
to make my own oven and not pay 
someone to do it for me, I sat down 
and sketched one up, the only dif- 
ference being mine is made out of 
steel. So last year (2011) we set to 
work. It took ten days to source all 
the material and 
build the oven 
(it is scrap and 
secondhand 
materials). There 
is brick in the bot- 
tom to cook on 
and after talk- 
ing to a friend of 


Carol and friend 
hard at work 
preserving for 
winter. 


a friend he said that there was no 
need to use heat bricks in the base 
but to just use solid sand stock 
bricks. Other than the time that we 
have been away, the oven is used 
two or three times a week to cook 
in. Once it is up to cooking tem- 
perature you can cook in it for about 
four hours. We are yet to cook bread 
in it but that will happen soon. To 
date we have cooked a lot of pizzas, 
legs of lamb, baked vegies, chickens 
(whole and pieces) marinated and 
lots of other stuff. When everything 
is just about cooked we throw herbs 
(rosemary, sage or oregano) onto 
the hot coals, close the door and the 
flue to add an extra smoky flavour. 

We harvest as much water as we 
can for the vegie garden so that we 
don't rely on the town water supply 
and have installed a rudimentary 
greywater system that is fed to the 
flower garden beds out the front of 
the house. All sewage and kitchen 
sink water still goes down the drain 
— we don't use that. 

I could go on forever but there 
is a break in the weather so we 
had better get outside while we 
can. Keep all the good ideas, news 
and info coming. 

Bye for now. 
Carol and Peter Chamberlain, 
Orange, NSW 


PIGS — MAKING A START 
Dear Earth Garden, 

My husband and I have just moved 
to a rural property in central 
Queensland. We would love to keep 
some pigs, but don’t know where to 
start! Any advice on raising piglets 
would be greatly appreciated. I have 
loved reading my mother’s copies 
of Earth Garden over the years, so I 
thought it was time for my own sub- 
scription! Thanks. 

Jessica Kirkegaard, Bauhinia, Qld 


Dear Jessica, 
Congratulations on your move to the 
country. The Good Life Book Club 
sells an excellent book on the topic 
—kKeeping Your Own Free-Range Pigs 
by Jen Owens. For anyone considering 
pigs, this is a great beginner's guide and 
you can give Good Life a call on (03) 
5424 1814 to purchase it, or go to www. 
goodlifebookclub.com for secure online 
ordering. We'd love to hear how it all 
goes — happy farming! 

— Fiona 


' NON-EXPLODING PICKLED 
EGGS 


Hiya chook lovers, 

At long last after all these years I have 

finally found a recipe for pickled eggs. 
My last attempt ended in the eggs 

and the jar (a very thick glass jar) ex- 


Pickled eggs a la Wendy Bartlett. 


ploding. Thank good- 
ness it wasn’t in the 
house but in the garage 
when it did. It must 
have been good stuff, 
either that or I got the 
recipe wrong. I decid- 
ed not to bother after 
that until I bought the 
More Chook Wisdom 
book. The recipe died 
when my grandmother 
passed away — until 
now that is. Thank you 
Wendy Bartlett — you 
saved the day. Now I 
can go pickling mad. 
My husband loves a 
ploughman's lunch of 
crusty French bread, cheese, chutney, 
pickled onions and pickled eggs. This 
is wonderful for the picnic basket and 
for me. 

Karen Collinson 


Hi Karen, 

Thanks for writing in. We're so pleased 
to hear that Wendy and More Chook 
Wisdom saved the day. Readers can 
purchase the book from The Good Life 
Book Club by calling (03) 5424 1814. 


2012 WISHES 

Dear Earth Garden, 

Best wishes for a good 2012 to the 
hardworking team at Earth Garden! 
H Kirkbride, Nilma, Vic. 

Helen Rigby, Burrill Lake, NSW 


A LITTLE SWEETENER 

Hi Earth Garden, 

I have been an avid reader from al- 
most the inception of your wonderful 
magazine, but have decided I need to 
subscribe as I am now living outside 
the metro area and it is sometimes 
difficult to locate your magazine. The 
books I have ordered from The Good 
Life are just a little sweetener for 
myself. 

Julie Marshall, Warialda, NSW 


A note from a lucky prize 
winner... 
Hi Fiona, 


Pascal hand-delivered our amazing 
Solar Cooker on the weekend, and 


aon ee 


Solar-powered tea coming right up. 


I am very excited to be sipping tea 
made from water boiled (very quickly 
and efficiently) by the SUN — wow. 

My family have really enjoyed ex- 
perimenting with our latest cooking 
device and friends and family are sur- 
prised that it uses zero power. 

Please find photo attached and 
thank you so much for this fantastic 
prize. 

Lucy Hordern, Keperra, Qld 


Congratulations Lucy, 
We're very happy you are putting it to 
such good use. Readers can go to www. 
solarcooking.org for more information 
on the cookers. 

— Fiona 


LOVING IT 


Dear Earth Garden, 
I love this magazine! Thank you. 
A Bannan, Chelsea, Vic 


BOB RICH AND CLIMATE 
CHANGE 


Dear Alan, 

Bob's statement that the conversion of 
fuels into electricity is virtually only 25 
per cent effective is more to the point 
than the 40 per cent usually quoted. 
But then, what happens to the wasted 
part? 

It is high time for the public to 
wake up that climate change is about 
a massive unaccounted-for heat re- 
lease, and wonder why scientists are 
so focussed on the CO, content of 
the atmosphere. In their reports they 
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EARTH PEOPLE WRITE 


studiously avoid any mention of heat 
energy or thermal energy, which is 
fundamental to the conversion of fuels 
into power. 

How many people actually re- 
alise that the oft-quoted 350 ppm 
simply means that each cubic me- 
tre of air contains the equivalent of 
one stubby full of CO,; or that the CO, 
has the same physical properties as 
all the other inert gases in the atmos- 
phere, the most important being that 
they can either accumulate or un- 
load heat energy according to their 
surroundings? 

In conclusion, it 
appears that the full 
heat energy potential 
of fossil fuels, when 
combusted, ends up as 
thermal pollution and, 
discounting the effects 
of our man-made pollu- 
tion, hasn't stopped the 
meltdown of the per- 
mafrost years ago, and 
of the North Pole fifty 
years earlier than antici- 
pated. But then, thanks 
to the powerful fossil fu- 
els lobby we have been 
made to feel a lot more 
comfortable not believ- 
ing the obvious. 

Frank Schenk, Osborne 
Park, WA 


TENACIOUS ETHICS 


Dear Earth Garden, 

Thank you for an informative, inspi- 
rational and ethical magazine that en- 
compasses everything I love in a mag- 
azine or book. Thank you for your 
hard work and understanding. Also 
for sticking to your ethics. 

J Rowan-Robbins, Maleny, Qid 


SHOESTRING 
SUSTAINABILITY 


Hello, 

My name is Jim. I immigrated from 
England as a carpenter eight years 
ago. My dream was to build a holi- 
day home on acreage cheaply, using 
a standard 20-foot shipping con- 
tainer and recycled material. I pur- 
chased acreage in the northern NSW 


8 EARTH GARDEN ° June — August 2012 


hinterland. As you can see from the 
attached photo, I built a pitched roof 
over the container with verandah 
attached. All timber was reclaimed 
or felled from my land; power is 12 
volt running off deep cell batteries 
and I have two rainwater tanks. The 
overall cost was less than $8000 and 
built over a leisurely period of three 
months. 

It is a lovely, peaceful and alter- 
nate way of living which I thought you 
and your readers may be interested in. 
Email jimsk73@hotmail.com. 

Jim Done 


Jim's residence cost him less than $8000. 


LOVELY 


Hi all, 

Thank you once again for a lovely 
magazine. 

Mark Vickery, Melbourne, Victoria 


VEGAN REMEDIES 


Dear Earth Garden, 

Just realised I had not read all of 
EG155 (March—May 2011) and want 
to reply to Janine MacCarthy regard- 
ing the health problems she and her 
husband are suffering — kidney dis- 
ease, gluten and dairy intolerance, 
weight problem, diabetes. Janine can 
contact me at my address below, giv- 
ing her postal address so I can send 
information. In any case the prob- 
lems she and her husband have are 
related to lifestyle choices. In a nut- 
shell the MacCarthys really need to 


investigate the vegan lifestyle. Type 
2 diabetes is very easy to reverse, for 
instance, by giving up all animal mat- 
ter in the diet — the cause of type 2. 
diabetes which is in plague propor- 
tions in our society, is preventable 
and reversible so easily. Alternative- 
ly she can contact the Vegetarian/ 
Vegan Society of Queensland, 1086 
Waterworks Road, The Gap, 4061. 
Phone/fax (07) 3300 9320, www. 
vegsoc.org.au. 

Check out the website for numer- 
ous related books for sale (recipes, 
philosophy, technical, environmental 
implications) and the 
online forum. 

One of my Victorian 
contacts has been 
driven from his home 
with his wife due to 
health problems as- 
sociated with mi- 
crowaves operating 
their Smart Meter 
which controls power 
use. The state gov- 
ernment is consid- 
ering making these 
health-risk meters 
compulsory. Are there 
any other EG read- 
ers with reports about 
this? 

Ian Brothers, 
‘Bridgewater’, 213 
Barkers Road, 

Grenfell, NSW 2810 


TAKING IT ALL BACK HOME 
Dear Earth Garden, 


` Tam moving back to Holland and 


although the climate and space are 
quite different now from those I was 
used to when I lived in Queensland 
(I only have a vegie plot of about 
five by three metres there), I am 
sure to get a lot of ideas and pleas- 
ure from reading my Earth Garden 
magazines. 

With many thanks and best wishes 
to all of you at Earth Garden, 
Joe Cornelissen, Maryborough, Qld 


EARTH PEOPLE WRITE 
CONTINUES ON PAGE 80 


Holland's #1 brand. Once you try, you'll understand. 


aa 
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Great cycling begins at Gazelle, since 1892. 
Learn more at www.gazellebicycles.com.au Gazel le 


LEOPARD 


alg 
Ba 


2 Australia’s ultimate all-weather Goretex jackets, with fully removable 
polar fleece jacket inside. 

‘@! Three-ply Japanese, export-quality Goretex. 

g: No other jacket gets close to a Snow Leopard. 

43 100% of all profits help fund the Earth Garden Foundation’s solar 


lighting projects in Himalayan villages. 


FULL PRICE: ONLY $340.00 + $10 postage 


Compare quality and prices — these jackets are hundreds of dollars 
cheaper than outdoor-shop alternatives. And they're better. 


a %5 Ethically manufactured in a Nepalese Factory inspected by an Earth Garden 
Foundation director. Therefore proceeds from jacket sales benefit many 
levels within the Nepalese community. 

@: Fully removable black, 100-weight, mesh-lined polar fleece jacket, unzips 
from inside your jacket — also embroidered with the Snow Leopard logo. 

$2 Thick, 3-ply Japanese, export-quality Goretex. 

2 Top-quality construction, zips and fastenings. 

2 Jackets road-tested in tough Himalayan trekking conditions by EG editor 
over the past three years with zero faults. 


%5 Foldaway hood. 
Call (03) 5424 1814, or visit 
www.earthgarden.com.au/foundation 
to order your jacket. 
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MISSY HIGGINS HELPS CAMPAIGN TO 
BAN EGGS FROM BATTERY FARMS 


The last battery hen has been freed from her cage in the 
UK. But in Australia, our Government is refusing to act. 
Now, renowned musician Missy Higgins has teamed up 
with Animals Australia, launching a new national cam- 
paign to give battery hens a voice. 

The campaign began in mid-April, with environ- 
mentalists targeting supermarkets and asking consum- 
ers to boycott non free range eggs. A series of radio 
advertisements, organised by Animals Australia and spo- 
ken by Missy Higgins, will point out that all 27 member 
countries of the European Union have outlawed practic- 
es that are still the norm in Australia. 

“When I heard about Animals Australia launching 
this campaign I really wanted to lend my support be- 
cause it’s something that I feel very strongly about,” says 
Missy Higgins. “Join me in refusing to buy cage eggs and 
help Animals Australia make battery cages history. I don't 
think most people know that there are still 12 million 
caged hens here in Australia. I was certainly shocked to 
find out that figure.” 

“Any creature on earth that never sees the outdoors 
until the very last day of their life — it’s impossible to im- 
agine supporting that kind of thing. And if we can avoid 
it, I think it’s the least we can do.” 

“The quality of life of these hens is just horrendous 
and I don’t think anyone wants to contribute to that. 
People's buying choices are a way of voting — it’s the big- 
gest power we have. If people were to stop buying cage 
eggs the problem would be over — it’s as simple as that,” 
she says. 

The Australian Egg Corporation, the body repre- 
senting most egg suppliers, defends the practices, which 
allow about 12 million hens to live out their lives ina 
space roughly the size of a sheet of A4 paper. 

It is also illegal to keep hens in battery cages in 
Switzerland and they are banned in at least seven States 
in the US. Despite these global developments, there 
is no legislative movement on this issue in Australia. 
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Any news items which may interest Earth Gardeners may be submitted to 
‘Bush Telegraph’. Please send notice of meetings, festivals and gatherings 
well in advance of the events. 7 


Making sense of eggs. 


Certified Certified 
Cage Barnlaid free range? organic? 


Are hens confined in cages? EX 


Are hens provided with o Bo 
nest/perch? 


Do hens have space to flap 
their oand 


Do hens have access to an 
outdoor dw 


Are hens 'debeaked'? 


For details visit www.AnimalsAustralia.org/eggs 


Are male chicks killed at 


Are hens sent to slaughter 


from 18 months old?4 


1. Unfortunately, there is no legal definition of the term ‘free range’ in 
Australia so standards between free range egg farms can vary dramatically. 


2. Certified organic eggs.come from hens kept on farms which meet and 
exceed standards of the best free range facilities. 


3. Hens in barn laid housing systems are not confined in cages so in theory 
they can move around. However, high stocking densities restrict hens’ 
ability to move freely and exercise. 

4. There are ethical and welfare issues common to all egg production 
systems — including free-range and organic. 


Food giants such as McDonald’s Europe and Subway in 
the UK have also stopped using cage eggs, with others 
such as Burger King US (better known as Hungry Jack’s 
in Australia) and Subway in the US currently phasing 
out the use of cage eggs. Unfortunately, none of their 
Australian subsidiaries are following this trend. Self-in- 
terest drives politicians and industry operators to invest 
in cruelty, but the power to win this campaign rests with 
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each of us. Environment groups believe a campaign to 
end battery-hen egg production is ‘winnable’ and will 
eventually make all eggs free-range. 

“Australians, by and large, are a nation of animal 
lovers,” the campaign director of Animals Australia, Lyn 
White, said. “If consumers are made aware that sim- 
ply through choosing to leave cage eggs on supermar- 
ket shelves they can demand a better and kinder life for 
hens, we are confident they will do so. No ethical society 
can condone a method of production that confines birds 
so severely that they cannot even stretch their wings, and 
where they have no quality of life whatsoever.” 

Animals Australia cited a 2006 report prepared for 
the EU, which examined scientific studies and conclud- 
ed that battery cages led to sicker birds whose quality of 
life was impaired. “The evidence from this report has, in 
the main, substantiated previous scientific knowledge 
that the welfare of laying hens is severely compromised 
in conventional cages,” the report concluded. 

For more information about the Animals Australia 
campaign, and to find out how you can lend your sup- 
port to help make all egg production truly free-range, 
visit the AA website at: www.animalsaustralia.org. 


‘BALONEY MASS INDEX’ PUTTING 
LIVES AT RISK 


The key index used to measure and tackle the obesity ep- 
idemic is seriously underestimating how fat we are, new 
research says. A report published in the journal PLoS 
ONE recently suggests the body mass index (BMI), which 
is the key index used to measure obesity, is fundamental- 
ly flawed. The BMI is based on a simple calculation that 
pits a person’s height against their weight to determine 
whether they are obese or not. 

In Australia, about one quarter of the population is 
classified as obese. But in the study, a dual-energy x-ray ab- 
sorptiometry (DXA) scan was used instead of the BMI and 
48 per cent of the women were actually classified as obese, 
while 25 per cent of the men were classified as obese. Dr 
Eric Braverman, medical director of the Path Medical Clinic 
in New York and co-author of the new study, says the BMI 
should be referred to as the “baloney mass index” because 
it gets it wrong about half of the time. 

“It just simply isn’t going to be successful,” he 
told Radio National's Breakfast program. The US Centre 
for Disease Control says one in three Americans are 
obese, but Dr Braverman says it is much higher than 
that. If BMI tests were banished and new tests imple- 
mented, he says the rate would be at 50 to 60 per cent 
in America alone. “But we would also treat it earlier and 
we would save all of our countries the misery of leaving 
everybody sick on government payroll or government 
medicine,” he said. 


The flab myth 

He also says the BMI particularly underestimates the 
obesity levels of older women. “The older you get, the 
more fat you have inserted into your body’s muscle, and 
what you end up with is a very skewed idea of what fit- 
ness is,” he said. “You could be 5’5” (163 cm), 125 pounds 
(57 kg) and look thin and fit in a dress, but you have so 
much fat. 

“When we do a blood test with leptin we are able to 
adjust it, so at last obesity has a blood test that can be low- 
ered and treated like cholesterol or the way sugar is treat- 
ed in diabetes. We are able to change the whole scenario 
of obesity.” Dr Braverman is concerned with the study’s 
findings, saying fat is behind today’s cancers, heart at- 
tacks, stroke and gall bladder problems. “Fat is what gives 
you a terrible future,” he said. He says rather than measur- 
ing your fat, all the BMI does is adjust your weight to your 
height. He says it is a warning to those of us fitting into a 
small-sized dress but have a bit too much flab. 

“Flab is the key and flab is what kills. Flab will cost 
you 15 years of quality life. A leptin blood test will tell 
you what's going on or best, when you go for a bone den- 
sity, ask your doctor to find out how they can get their 
bone density machine to do a body fat test. Because the 
body fat can be done very simply.” 

—ABC 


ICE AGE FLOWERS BROUGHT BACK 
TO LIFE 


Fruit seeds stored away by squirrels more than 30,000 
years ago and found in Siberian permafrost have been 
regenerated into full flowering plants by scientists in 
Russia. The seeds of the herbaceous Silene stenophylla 
plant are far and away the most ancient plant material 
to have been brought back to life, said lead researchers 
Svetlana Yashina and David Gilichinsky of the Russian 
Academy of Sciences. 
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The ancient, 
viable 
seeds were 
discovered 
in squirrel . 
hibernation 
burrows 
along the 
bank of 

a river in 
Siberia. 


The age of the flower was confirmed by radiocar- 
bon dating at 31,800 years, passing the record for vi- 
able regeneration of ancient flora held at 2,000 years by 
date palm seeds found near the Dead Sea in Israel. The 
latest findings could be a landmark in research of an- 
cient biological material and highlight the importance 
of permafrost in the “search of an ancient genetic pool, 
that of pre-existing life, which hypothetically has long 
since vanished from the earth's surface”, they wrote. The 
study appeared in Proceedings of the National Academy 
of Sciences, and described the discovery of 70 squirrel 
hibernation burrows along the bank of the lower Kolyma 
River in Siberia and bearing thousands of seed samples 
from various plants. 

“All burrows were found at depths of 20 to 40 me- 
tres from the present day surface and located in layers 
containing bones of large mammals such as mammoth, 
woolly rhinoceros, bison, horse, deer and other rep- 
resentatives of fauna” from the Late Pleistocene Age. 
Scientists were able to grow new specimens from such 
old plant material in large part because the burrows 
were quickly covered with ice, and then remained “con- 
tinuously frozen and never thawed”, in effect preventing 
any permafrost degradation. In their lab near Moscow, 
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the scientists sought to grow plants from mature 
S. stenophylla seeds, but when that failed they turned 
to elements of the plants’ fruit, which they described as 
‘placental tissue’ to successfully grow regenerated whole 
plants. 

The team grew 36 specimens from the tissue. The 
plants looked identical to modern specimens until they 


_ flowered, at which time the petals were observed to be 


longer and more widely spaced than modern versions of 
the plant. Seeds from the ancient plants germinated at 

a 100 per cent success rate, compared to 90 per cent for 
modern plants. The reasons for the observed variations 
are not known. 

According to Robin Probert of the Millennium Seed 
Bank, the demonstration is “by far the most extraordi- 
nary example of extreme longevity for material from 
higher plants” to date. It is not surprising to find liv- 
ing material this old, but is surprising that viable mate- 
rial could be recovered, she adds. The Russian scientists 
speculate the tissue cells are rich in sucrose which act 
as preservatives. They also note that damaging gamma 
radiation was unusually low for its age and is compara- 
ble to levels observed in 1300-year-old seeds proven to 
germinate. Probert hopes that the techniques developed 
in the resurrection of Silene stenophylla may one day be 
used to resurrect extinct species. 

CBC News called the regeneration “a major break- 
through in permafrost research”. Paleontologist Grant 
Zazula, who has previously disproven claims of ancient 
regeneration, remarked: “This discovery raises the bar 
incredibly in terms of our understanding in terms of 
the viability of ancient life in the permafrost.” He add- 
ed that there is “no doubt in my mind” that the claim is 
legitimate. 

—ABC 
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CONSCIENCE OF THE NATION RETIRES 


Earth Garden editor, Alan Gray, reflects on the unrivalled contribution to public life of 
retiring Greens Leader, Senator Bob Brown. 


Brown leading the charge for causes I, and many 

Australians, am passionate about. Even before the 
Franklin Blockade of 1982-3 I had heard stories about 
this remarkable man, a reluctant hero to an entire 
generation or two of Australians who care about social 
justice, ecology, and peace. He has been a beacon of 
hope, an inspiring figure of action not talk, a con- 
science in dark days of Australian public life when it 
seemed every other politician in the country has been 
too cowered by big business or 
bigots to speak up for what's right. 

Bob Brown has never known 
how to be a coward. He has never 
kept silent when around him peo- 
ple’s rights are trampled, while 
whole ecosystems are destroyed, 
or while other politicians have 
joined the rush to send our young 
people to war. He has always spo- 
ken up for what's right, and he’s 
always spoken truthfully. 

He was the Pied Piper who 
led me to the Franklin Blockade 
nearly 30 year ago. He was the 
champion public defender of Earth 
Garden's little book, Forest-Friendly 
Building Timbers which enraged 
the woodchippers so much they 
tried to ban it in 1999. Bob was one 
of those who stood up for us and 
helped save Earth Garden from cer- 
tain bankruptcy at the hands of the 
woodchippers’ lawyers. 

He stood up for Tibet, and 
once confirmed to me the story of ‘smuggling’ a 
Tibetan woman into an official Parliament House 
lunch addressed by the Chinese President. When the 
Tibetan woman stood up and revealed her national 
dress during the President’s speech, the other politi- 
cians moved their chairs away for fear of being associ- 
ated with Bob, the Tibetan woman, or human rights. 


i T’S HARD to imagine public life without Bob 


Bob Brown’s strong support for 
freedom for Tibet has always been 
appreciated by His Holiness the 
Dalai Lama. Photo: courtesy of ‘Dalai Lama 
In Australia Ltd’. 


There are so many tales of ‘Saint Bob’ that make 
their way around campfires, dinner tables and late 
night campaign meeting rooms. He has encouraged us 
through dark days when it seemed that only he could 
lead the struggle to protect what is right and precious. 
And he leaves the national stage at a time when more 


. than 1.6 million Australians vote Green — hardly any did 


when he entered federal parliament 16 years ago. 
He leaves with a Carbon Tax in place thanks to 

his party’s efforts, and a $10 billion renewable energy 
fund ready to promote clean en- 
ergy. The list of campaigns Bob has 
played a hand in are too numerous 
to mention. A few include: a fair go 
for refugees, anyone in a same-sex 
relationship, West Papuans, and the 
Timorese. Bob leaves parliament 
with every politician vitally aware 
that never again can they ignore 
Green issues. 

I thank you Bob for your re- 
markable, selfless, and overwhelm- 
ingly inspiring efforts over so many 
years. It will be strange to move 
forwards without Bob Brown at the 
helm, but there are many talented 
campaigners in Australia. Christine 
Milne is a little-understood genius 
— perhaps the most intelligent politi- 
cian of her generation. The Greens 
are in good hands with new talent 
arriving after each election, as they 

continue to hold the balance of pow- 
er in the Senate until at least 2017. 
I feel sad to see Bob leave the 
Parliament. But I feel happy for him, and his partner 
Paul Thomas, for finally getting the chance to enjoy a 
more peaceful, less combative life together — away 
from the infantile bear pit of federal Parliament. 

From the bottom of my heart, and on behalf of 

the many readers who feel the same way: thank you 
Bob Brown. 
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[her-buhn-eye-zey-shuh-n] noun. The act or fact of herbanising or taking on 
the characteristics of many gardens growing herbs: ‘“‘Herbanisation leads to 
healthier lifestyles, happy organic gardeners and less factory farming.” 


BASIL — CRUELLY ABUSED AND STOUTLY DEFENDED 


Reputed to need abuse to grow well, basil is such a useful plant that no 
garden should be without it. Tanya Jenkin, of Esperance, WA, continues 
her survey of essential herbs. 


"VE BEEN thinking about basil a lot lately as I nip off boggles with what would be deemed appropriate abuse 


the flower heads or grab a handful to toss into some for such a sweet little herb). In other countries, however 

dish and I thought I’d do some research, maybe dig it was cherished as a symbol of love and highly regarded 
up some cultural notes, get some old tips or hints on for protection against witchcraft. 
usage. Well, it turns out that basil is quite the can of Culpepper reels off a long list of suppositions from 
worms. his contemporaries including a rather colourful one 

For centuries herbalists have been bickering about ` from Mizaldus: that, being laid to rest in horse dung, 

basil like lawyers at a murder trial, debating whether it is basil will breed venomous beasts. This is then affirmed 
good or evil. Ancient Greeks believed basil would only by Hilarius (tee hee), a French physician who claimed an 
grow if gardeners vilified it while sowing it (the mind acquaintance of his “...by common smelling to it had a 


ğ Some of the ornamental varieties of 
© basil make contrasting annual plants 
= in dark purple or frilly lime. More 

~~» useful than petunias and it smells 
great too. 
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scorpion bred in his brain...” Culpepper then completes 
this rant with an ominous, ”I dare write no more of it.” (I 
think perhaps the root of this fear is that basil will not grow 
beside rue and rue was believed to be an enemy to 
poisonous plants.) 

Pliny, on the other hand, claims that not only does basil 
reinforce the procreative urge of donkeys and horses, it is 
also very effective in relieving flatulence. Further study of 
this Pliny character led me to question his validity though 
when I came across a passage claiming that the leaves of 
a maidenhair fern if steeped in the urine of a young boy, 


38 


Add pine nuts and parmesan to the basil (left) and 
give it a whirl ... 


pounded with saltpetre and applied to a woman's 
abdomen would protect her from wrinkles...!?! 
Putting aside my apprehension however, modern 
pharmacologists uphold his claim about the 
flatulence. 

Despite the controversy I think I will continue to 
grow basil and take my chances that scorpions could 
breed in my brain and passing donkeys may feel 
lusty because frankly, no summer patch would be 
complete without it. 

Basil is to tomatoes what carrots are to leeks or 
sunflowers are to sweet corn. In other words, perfect 
companions. When planted with tomatoes, basil 
increases their resistance to disease and improves 
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HAPPY 40'™" 
EARTH GARDEN 


VER the years my expectations of what 
a garden should be have evolved and | 
ave learned that the more | give, the 

more | receive. These days my garden gives me 
not only a place of quiet meditation but it also 
puts food on my table (and often the tables of 
extended family and friends), provides a safe 
harbour for critters (admittedly, some more 
welcome than others) and acts as the most 
dynamic classroom my son will ever have. Our 
most treasured memories as a family are made 
here. Earth Garden has been with us every step 
of the way giving us the opportunity to share 
with a community of like-minded souls. Thank 
you Earth Gardeners. 


the flavour of the fruit. If you need any more reasons 
to plant this sweet herb lavishly throughout the garden 
and around the house, basil is loved by bees and hated 
by aphids, fruit fly, white fly and housefly. Basil won't 
be a complete solution to these pests but every little bit 
counts, right? Some of the ornamental varieties make 
beautiful contrasting annual plants in dark purple or 
frilly lime. Much more useful than petunias and it 
smells great too. Just remember that to get the best 
out of your basil it needs quite a rich soil and regularly 
pinching out the flower heads will keep it bushy and 


Freeze the pesto into blocks for later use. 


productive. spoon it into ice cube trays and freeze. When frozen 
Now, I could reel off a long list of lovely dishes you can pop the cubes out and store in the freezer. 

featuring basil but I’m just going to impart one nifty These cubes will last for ages and can be tossed into a 

little trick I learned from my mother-in-law. When tomato sauce, smeared on a pizza base, tossed through 

your basil is going nuts and you've run out things to some pasta, added to soups, stews and casseroles, 

do with it, pick a few big bunches and, using a food spread on toasted bread for a pesto bruschetta ... the 

processor or stick blender, zizz it all up with a generous list goes on and you can enjoy this summer herb all 

slurp of olive oil and chopped garlic. If you're feeling year round. 

fancy you may want to add some toasted pine nuts and 

parmesan to make a luscious pesto. When you're done e Photos by Jennene Riggs. 
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Despite the 
controversy 

around basil, Tanya 
continues to grow it, 
taking her chances 
that scorpions won't 
breed in her brain. 


Volume two 
of the very- 
popular City 
Permaculture 
is available for 
$19.95 from 
mid-June from EG, the 
Good Life Book Club or 
newsagents. Tim’s humorous 
extract from the book gives 
us a taste of the urban 
variety within its pages. 


in fe 2 eel 
Sunday as a baby 

| (before she discovered | 

l how yummy the 


vegies are!) Ta 


O HAVE KIDS 


Shouldn’t every garden have animals? But what if you don’t have the room? Tim Darby, 
of South Fremantle, VYA, found ways and means, and incidentally discovered that goats 
have been shockingly maligned. 


NEVER wanted to have kids. I guess I had a pretty 
‘tumultuous adolescence (is there any other kind?) and 
fi spent a fair chunk of the latter half of my childhood 
fighting, evading or pointedly ignoring my parents; so 


So as I said, I never wanted to have kids. In fact, a few 
years ago I decided to put my money where my mouth is 
(well...not my mouth exactly...) and get the snip. 

When I told my mum I was expecting the pitter- 


my image of parenting, viewed in terms of time, money, 
emotion and energy appeared to give a rather poor 
return for investment. 

Also I have (if I let myself go here) a fairly bleak 
picture of our future as a society and as a species. I see 
us at the point of convergence of resource depletion, 
environmental degradation, increasingly inhospitable 
climate, inequity and all the while a financial 
rollercoaster (plummeting down) will leave us under- 
resourced to adequately address any of these issues. 
All this leaves me doubting the wisdom of producing 
more kids and even more uncertain about my ability to 
provide for them in our uncertain future. 
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patter of tiny feet she was ecstatic, confused and 

then suspicious in rapid succession. Had my little 
operation failed? Had the new Messiah arrived in 

South Fremantle? Had my long term, loving and loyal 
girlfriend, jumped the fence? No, the explanation is both 
simple and (so far) wonderful. Goats! 

In June this year, following an initiative of EMRCS 
Earthcarers, my partner, Shani, and I undertook the 
Plastic Free Challenge: a month-long endeavour to 
eliminate plastic packaging from our lives. Between 
our chooks, bees, fish, rabbits and vegie gardens, we 
were able to make a pretty serious dent in our plastic 
consumption. The one thing we really struggled 


with was milk. I’m a bit of a fiend for dairy and it all 
comes packaged in plastic. So partly motivated by this 
dilemma, we decided to get a goat. Did I say ‘a’ goat? As 
it turns out, goats are very social animals so you need to 
have at least two for them to be happy (and quiet!). 

The decision about what sort of goats to get was 
easily made. We live on a 200-square-metre block in 
the suburbs, so for us small is beautiful. Enter the mini 
goat. As far as I can gather, mini goats are not actually 
a breed so much as a size, originally attained by mixing 
a Nigerian Dwarf with a Nubian. Strictly speaking they 
have to be under a certain height at a certain age and 
measured regularly, possibly by a vet with papers and 
pedigrees and so on. 

For our purposes we just wanted a little goat that 
could fit in our little yard. Did I say our yard? Well, 
actually our neighbour's yard. Luckily I live in the best 
street in Australia, so when I realised that even the min- 
iest goat would be too big for our yard, I was able to find 
a couple of neighbours willing to lend us under-utilised 
yard space to accommodate the latest additions to our 
menagerie. 

In preparation for our goats’ arrival I spent some 
time researching goats, milking goats and mini goats. 


Leeuwin enjoys a cuddle. 


Shani bottle- 
feeding Sunday. 


What I discovered was that there are probably more 
thoughts, theories and stories about goats than there 
are goats themselves. The three most commonly held 
beliefs seem to be: 

1. Goats stink (and so does their milk). 

2. Goats will eat anything (especially your washing). 
3. Goats will escape from anywhere. 

Doesn't sound like a particularly endearing set of 
characteristics, does it? 

Nevertheless, we decided to give it a go and were 
fortunate enough to find a mother goat who was just 
weaning her kid (so she was ready to start milking 
straight away) and a baby that was just old enough to 
leave its mum for a bottle (so she would bond with us 
and be well socialised). 

Welcome to Hulbert Street Spice (two years old) and 
Sunday Clive (two weeks old). 

Two months down the track I could hardly say 
I’m qualified to dispel the three big goat myths. (Try 
Mythbusters for that one). However, on the basis of my 
limited experience, I have found none of them to be true. 
1. Our goats smell really nice. Sometimes when we're 
milking them or giving them a brush, I give them a big 
sniff (is that weird?) and find the smell quite light and 
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ngs AS E 3 
One of our first milking sessions — Shani on the 
productive end. 


kind of reassuring. Sunday still smells a bit milky, like a 
puppy. The milk we get from Spice (about a litre a day) is 
almost indistinguishable from cow’s milk. Maybe a little 


bit sweeter and richer and it doesn't separate like cow’s 
milk. (Apparently male goats spray themselves with 
urine to make themselves more appealing to the girls. 
Not something I’ve tried myself.) 

2. Our goats are quite particular about what they will 
eat. They pretty much always like hay and goat muesli 
but when we take them out for a walk, they will bypass 
apparently lush pasture and then stop to nibble on one 
runty thistle. Fortunately, they usually seem to like 
coastal tea tree which is a weed in our area. I’ve taken 
to early morning dumpster diving at the local grocers, 
which provides a plethora of cast-off greens that go 

to the goats, rabbits, chickens or compost (in order of 
fussiness). One thing I have noticed is that our goats 
are very curious and a bit like puppies, always thinking 
that whatever you are eating (or reading) must be the 
absolute cat’s pyjamas of culinary delight. 

3. Our goats don’t seem to really want to escape from 
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Our daily walk on Hulbert Street — 
neighbour Kate joins in. 


Tim shares the goodies from the morning's dumpster dive! 


anywhere. We have developed a habit of taking them 
for a walk in the evenings, so about 5 pm every day they 
bleat to be let out for a walk. We take them for a wander, 
munching along the way, to an empty block at the end 
of our street where they wander around, sniffing and 
nibbling whilst we have a cup of tea and a bickie. After 
about half an hour (or two cups of tea), Spice starts 
insisting that she gets taken home again and, once on 
the way, rushes for home like one of those rent-a-ponies 
at a kids’ riding school. 

As I said, it’s early dates yet but so far, despite 
the bad press that goats get, our experience has been 


———— 


Tim and Spice. Photos by Hamish Darby and Shani Graham. 
absolutely fabulous. They have even made peace with 
most of the neighbourhood dogs, with the notable 
exception of a Portuguese water dog that lives over the 

back fence (do they have goats in Portugal?) who seems 


' quite keen on the idea of eating Sunday. 


The dog’s owner, Jenny, is a lovely lady who has 
decided to stop feeding her hound on goat meat so as to 
reduce the pet's link between food and goat. 

Like I said, the best street in Australia. 


Tim Darby and Shani Graham operate The Painted Fish 
in Fremantle and are highly active in community-based 
permaculture and sustainable living. Check out http:// 
thepaintedfish.com.au or call (08) 9335 4886. 


City Permaculture Volume Two 
is packed with detailed advice, 
ideas and descriptions of how to 
incorporate satisfying sustainable 
living practices into small spaces. 
It’s all here in volume two of 
this spectacularly-successful new 
book series from the makers of 
Earth Garden magazine. 
Available from mid June at your local 
newsagents or you can order direct from The 
Good Life Book Club by phoning (03) 5424 1814 
— cost is $19.95 plus $5 postage. Or go to www. 
goodlifebookclub.com and order online. 


WIN A FISKARS GARDENING PACK 


THREE TO GIVE AWAY - 
VALUED AT $310 EACH! 


How would you like to spend some time with a 
brand spanking new set of garden tools before 


putting your feet up to enjoy the latest Back Yard 


Farmer hot off the press? Sound good? 
Just take out a BYF subscription or renew your 
existing one by 1st July 2012 and you will not only 


save money on the cover price, you'll automatically go 


in the draw for a fantastic Fiskars pack*. 


THE PRIZE 
FISKARS gardening tools are ideal for any job and you'll be 


able to stay on top of the gardening with this great prize pack: 


Garden Light Fork 

Garden Light Square Spade 
PowerGear Pruner 
PowerGear Lopper 
PowerGear Hedge Shear 
X15 Axe 


TO SUBSCRIBE, please phone (03) 5424 
1814 with your credit card details or go to 
thebackyardfarmer.com.au for secure 

web ordering. 


*Every new or renewed subscription will be eligible to go in the draw. Competition closes 1st July 2012. The 
winners will be notified and the results published on our websites. Personal information for Earth Garden 
Books use only. Open to Australian residents only. 
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CONFESSIONS .OF A 


“WEEKEND HIERE 


WINTER raha 


AS the dust setties on the Mud Shed sea 


Slypdeatals, victoria, home Of Liz ing i Py ie 


the weekend hippie confronts the an 
fragility of bullet-proof glass, the w 


you know me: after a hard week subverting the 

dominant paradigm between nine and five each 
day, I need to replace the diesel fuel particulates of my 
urban environment with a fine layer of mud. 

It’s been a very slow process, as the readers of these 
Confessions may have noted, perhaps between gritted 
teeth, but building the Mud Shed is such a healthy way 
to spend a few hours each weekend that we are not 
rushing to the finish line. 

In fact, we rarely talk about using the shed these 
days. The activity of building has 
itself become the object, especially 
when I’m absorbed in one of those 
meditative activities, like icing the 
curves and bumps of a wall with 
smooth render. 

And there's your warning sign 
right there, I suppose. 


Te: column is going to be a bit muddy. Because 


THE FINAL STRAW 

The light earth core of the walls is 
finished and about a third of the first 
rough coat of render applied. 

When we embarked on the 
project we left the most difficult 
tasks to last, trusting that the mud 
would teach us how to do it. And it 
has. 

By the time we got to the bump- 
out wall, with all those angles and 
framing and the window-seat and what-have-you, we 


knew how mud behaved. The formwork got dodgier but 


the walls got stronger and prettier. 
We used mud to solve a few building problems that 
would otherwise have given us headaches. We debated 
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all sorts of insulation options for the new little ceiling, 
but after a year working with walls that are hot on one 
side and cool on the other, we just slopped more light 
earth into the ceiling cavity, let it dry and popped the 
roof on. Then we buried the top end of the roofing metal 
and all the carpentry in the adjacent light earth wall. 
Most of the walls are a foot thick with ‘ladder trusses’ 
— that is, wall studs that look like ladders — so we could 
push some wall mix and lengths of bamboo in the gap to 
tie the earth wall sections to each other. It seemed like 


the best idea at the time, because we weren't sure how to 


attach the walls to the frame. 
Feeling the strength of that 
_ bamboo sticking out of dried wall 
_ sections suggested our next move. 
_ When we got to the thinner 
_ walls on the bump-out, we stuck 
the frame with bamboo bristles 
-SO tight you could play a tune 
on them and continued with the 
dodgy formwork and light earth 
_ mixas usual. Once dry, the thin 
wall panels were unbudgeable. 


_ I LOVES THOSE 
_ NICHES TO PIECES 


Sometimes the solutions to 
problems are a bit joyous. 

The day we made the wall 
niches, I spent a futile hour trying 
to find the woodworking skill 
I needed to make some arch- 
shaped formwork. I never located that skill and likely 


never will. I think I left it with my tolerance for heights, 
bigotry and the industrial logging of native forests. 


Instead, I cast around for an object with the right 


Empty stud frame 
bristling with 
bamboo and 
flannel-flower 
windows in place. 


DROP OUTS? 
NOT US 


ARTH GARDEN is a joyous, optimistic 

scallywag of a magazine. It represents 

an alternative lifestyle that is viable 
because everyone is welcome. We don’t 
have to drop out of society, because we are 
bold enough to suggest we are part of it. 
Within these pages, alternative types run 
viable businesses, lead community campaigns 
or take a running jump out of the corporate 
world at 5 pm on Friday to land flat footed 
and muddy in the food garden. Abandon 
gloom, ye who enter here! And hippie 
birthday, Earth Garden. 


wy SRE. 


i 


E tan uras 


Dodgy formwork seems to have done the job. Wheel comes out, wall stands firm. 


curve. The sieve ! had used to shape the round window “bang” while we were having a cup of tea. 

in the south wall was too large, the plant pots too flimsy. Those wall niches were the classic example of mud’s 
There was nothing round in nature. Then I saw it, willingness to tolerate almost anything. We really did 
propped up against the termite shed waiting for repair just prop a wheel and a box in place and pack handfuls 


— the wheelbarrow wheel that had surprised us by going of muddy hay and lengths of bamboo around them. The 
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Niche after formwork removed. 


drying walls really did hold perfectly still as I pulled the 
buried objects out a few hours later. 


I can’t complete an article about mud building without 


banging on about using second-hand windows. I think © 


it’s compulsory and who am I to buck tradition? 

The window seat was planned around two bits of 
bullet-proof glass Trevor rescued when the bank he 
works above did a renovation and threw them out. Yes, 
that’s right, my partner is so hard-core he stole bullet- 
proof glass from a bank. 

We stored them carelessly for about five years, 
propped up against the side of the house. When they 
fell over we propped them back up. The tornado came 


Putting the last straw in the last wall (also showing use of 
bamboo, formwork and improvised sliding formwork for 
neat wall-tops). 


and went. You can probably guess what happened next 
— the day Trevor made a frame for them we dropped 
one and it shattered. It was bullet-proof, but not 
amateur-proof. 

The other notable windows are the little green and 
red beauties I bought in a garage sale about 15 years ago. 
I had no building skill and no certain plans to acquire 
any, but the windows were pressed with a design of 
native flannel-flowers. Earth Gardeners will understand 
why I had to take them home. 

The hoarding of and attachment to material objects 
is a moral weakness that deserves an unhappy ending. 
But so far, so good. In the morning the green lights 


DEHYDRATORS-NUTCRACKERS-SEED SPROUTERS-WATER PURIFICATION-DISTILLERS 


¥.grainmills.com.au 
grainmills.com.au 


Ph: 02 8021 0317.4 
Ph: 02 6373 3419 
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New | ere 
dut Ore — 
pra copa 


Premium a OYI 


up and in the afternoon the red, like flannel-flowered 
jewels. 


CRITTER CORNER (MUD-LOVING 
CRITTER EDITION) 


I admire the business-like zig-zag, energetic buzz and 
crisp hovering skill of native Blue-banded Bees rather 
more than the somewhat slovenly flight and drone of 
introduced honey-bees. I grow two lavender bushes 
especially for the BBBs — trimming one as the other 
comes into bloom, so there are always some blue flowers 
with nectar where I can see them. 

BBBs make their nests in the soft clay of river banks 
or dam walls and occasionally in the mortar of mudbrick 
houses. I hope they move into the mud shed walls so I 
can watch their life-cycle, but the render will likely be 
too hard, since it is stiffened with high quality technical 
additives (fresh cow poo). 

But recently a native Mud Wasp appropriated a 
small corner of the red window to give me a mudding 
lesson. Within a week it created an entire purpose-built 
adobe home for its family, installed the future family in it 
and stocked the larder with (horror alert!) tiny little live 
paralysed spiders. Ain’t nature grand? 

4 The workwomanship is simply exquisite. You can 

' see in the photo that the wasp identified some lighter 
coloured mud we trailered in from Hepburn as better 
for building, then it added spirals of our terra-cotta 
mud to make it pretty, or camouflage it, or whatever. It’s 
altogether slightly Attenborough, yes? 

I would, however, like any children reading this to 
know that some passing damsel-flies rescued the spiders 
and took them to a tiny rehab hospital. The wasp got a 
good job in the mining industry. 

And this is the interesting stage where I leave you. 

Will we get it together to finish two coats of render in time 


for final inspection in June? Or will we go bushwalking 
instead? So far, the trend is towards bushwalking. The 
clock is ticking and we have already gained every time 
extension we are entitled to. Stay tuned. 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 


æ forall things SOLAR 


ROO 


os 
pt K 

ppi Se ) 
eo Gl 
f . 


fb: 


June —August 2012 * EARTH GARDEN 25 


FOOD 


FUNDAMENTALS 


and you'd think you just raided the lolly store. It’s 

hard to believe Mother Nature can produce sucha 
perfect little package to satisfy that sweet tooth without 
the excess sugar and all of those artificial you-know- 
whats. And peas of all varieties are easy to grow, even 
for the beginner. They are one of the easier vegetables 
to save seed from too. Grow your own and you'll always 
have fresh seeds on hand. 

Being legumes, peas are able to fix nitrogen from 

the air and convert it into available nitrogen in the soil, 
making them ideal plants to improve soil fertility. Ina 
crop rotation system they follow a crop where the soil has 
been limed previously, such as for onions or garlic, but 
some people swear by planting them after a tomato crop. 


p OP a freshly picked sweet baby pea in your mouth 


GROWING 


H APPY 40th Earth Garden — wow, what a fantastic 


achievement, and to think | was a cute little 

two-year-old when the first edition rolled off the 
press. When | first discovered Earth Garden magazine | 
was more than impressed — | was excited — I'd finally 
found a magazine right up my alley. | was drawn to the 
features on how to grow your own food and after years 
of sowing, hoeing and growing, I’ve now been fortunate 
enough to share my experiences with other Earth 
Gardeners in ‘Food Fundamentals’. But as a gardener 
you never stop learning and | always find plenty of 
interesting articles in every magazine. So keep up the 
good work EG. Here’s to 40 more. 
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PEAS — PROLIFIC AND PRODUCTIVE 


Flavoursome, healthy and a fertility promoter in the 
garden, you just can’t go wrong with peas. Wendy 

Bartlett, of Nairne, South Australia, takes her usual 

in-depth look at one of the home gardener’s staples. 


CHOOSING THE BEST VARIETIES 


Peas come in both climbing and dwarf varieties. 
Climbing varieties can grow up to two metres tall so 
they’ll need a good trellis or wire frame on which to grow. 
Dwarf varieties don’t need staking and can be harvested 
earlier. Sugar snap or snow peas are harvested when 
immature — both the peas and pods can be eaten. The 
main harvest period is between August and December 
and garden peas are picked over a period of two to three 
weeks; five to six weeks for snow peas. 

There are also varieties grown specifically for shelling, 
like ‘Greenfeast’ (heirloom), which is a reliable traditional 
favourite and can be harvested in 65 days and grows 
to about a metre. Other varieties include ‘Telephone 
Climbing Pea’ and ‘Massey Gem’ (70-80 days) and ‘Purple- 
podded Dutch Pea’, an heirloom climber (65 days). 


PREPARING THE SOIL 


Peas are usually tolerant of a range of soils but dislike 
acidic soils. Soil that has had chicken manure dug in 
for the previous crop should have enough fertility and 
contain good amounts of phosphorus and potassium 
to support a healthy, disease-free crop. If in doubt add 
some blood and bone or rock phosphate. 


SOWING THE SEED 


Peas can be grown all year round in most areas but 
prefer the cooler months, so plant in late autumn to 
early winter in southern areas and after the wet season 
(late March to early April) in northern parts of Australia. 
Where I live in the Adelaide Hills late spring frosts can 
affect pod set. Plants tolerate frost but the flowers don't, 
so make a note of the worst times of the year when frost 
affects your garden and plan your plantings around 
these times. 


us 


A vigorous Golden Podded 


AEN S 
snow pea. 


Sow seeds about 5 to 10 cm apart, in rows about 45 
cm apart for dwarf varieties and about 60 cm apart for 
climbing varieties. Avoid planting in sodden conditions 
as seeds can rot before they germinate. Push into 
soil to a depth of about 5 cm and avoid watering until 
germination. To protect seeds from birds, cover seeds 
with old carpet to keep rain out temporarily until 
germination. Remember to check every few days and 
remove covers once green heads poke through the soil. 

During early growth, keep weeds down and once the 
plants are well established, mulch lightly. Why not try 
growing dwarf varieties in hanging baskets or in pots for 
something different. 


Peas enjoy the company of cucumbers, sweet corn, 
radishes, carrots, beans and turnips. They don’t seem 
to like onions, but tolerate potatoes. Using plants like 


ELLIE BOER EE LYS LOL ITT IE NE TMI COON IEE 


SPIELE MO LENHART PENT SATIS NOAS ED PET 


| “Baby peas: it’s hard to believe Mother Nature 
can produce such a perfect little package. 


Peas have a high nicotinic acid 
content (also known as vitamin 
B3 or Niacin), so fresh peas from 
the garden can help lower blood 
cholesterol levels. Snow peas 
eaten raw can help eliminate 
toxic waste in the intestines. 


Browsing on peas beats raiding the lolly shop hands down. 


June — August 2012 + EARTH GARDEN 27 


Snow peas are harvested when immature between August 
and December. 


old corn stalks, sunflowers or Jerusalem artichokes as 
supports is an inexpensive way to provide climbing 
support as well as hiding crops from birds. 


PESTS AND DISEASES 


If your plants suddenly turn up their heels and die, 

it could be due to a fungal disease like Fusarium wilt 
which can live in the soil for a few years, hence the need 
to practise a crop rotation system which is part of good 
garden management. Grow a crop of onions or garlic 
during this time to act as a natural soil fungicide. 

Powdery and downy mildew can appear during 
damp, humid conditions which often show up during 
spring in southern areas and during the wet season in 
northern areas of Australia. Plants often look like they’ve 
been burnt and a white, powdery substance coats the 
leaf’s surface. Powdery mildew often occurs late in the 
season as part of the natural cycle as plants lose their 
vigour at the end of their growing season. I don’t spray 
at this time. To avoid both of these fungal conditions, 
practise crop rotation or try growing your crop during 
drier times of the year. 

To treat mildew, apply a liquid feed of seaweed 
fertiliser over leaves in warm weather or use a potassium 
carbonate-based spray. Similarly, try applying wettable 
sulphur to the surface of the leaves or spray leaves with 
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a 0.5 per cent solution of baking soda (one teaspoon to 
one litre of water). You could also make a solution of 
one part powdered full cream milk to five parts water. A 
ratio of 1:10 will work also because natural antibiotics 
are present in milk and other agents which are produced 
during exposure to sunlight. l 

Aphids can be a problem in spring; but can easily be 
controlled with pyrethrum sprays. Watch out for slugs 
and snails — send the kids out before bedtime to collect 
any unwelcome beasties or sprinkle some wood ash 
around the base of plants. 


SEED COLLECTION 


Peas are self-pollinated so cross-pollination shouldn't 
occur, but to be on the safe side, plant different varieties 
on other sides of the vegie garden. Simply tag some of 
your most healthy plants with a number of good-sized 
pods and allow the pods to mature and completely 

dry out. When seeds rattle inside the pod, they can 

be harvested. Store them in a labelled envelope ora 
hessian bag, in a cool, moisture free area. They can last 
up to three years — Snow Peas not quite as long. 


SOME OF MY FAVOURITES 

I prefer growing the ‘Golden Snow Pea’ (heirloom) 
because it has spectacular mauve flowers, followed by a 
wonderful golden pod — a spectacle in the winter vegie 
garden — and I can’t go past planting some ‘Sugar Snap 
Peas’. In the past I have grown ‘Greenfeast’ and have 
always found it to be a reliable cropper, but it seems 
such a waste to compost the stringy pods. 

No matter which varieties you decide upon for your 
vegie patch, you'll have the added bonus during late 
winter and into early spring of colourful flowers that 
brighten up even the dreariest winter garden. 


MORE FAVOURITES 


e 'Golden Podded Snow Pea' — climbing heirloom 
— 105 days; 

° 'Snow Pea Melting Mammoth' — 2 metres tall, 
72-74 days, wilt resistant; 

e ‘Sugar Snap' climber — 62-72 days; 

e 'Sugar Snap' bush type — 56-58 days. 

Seeds are available from The Good Life Book 

Club by phoning (03) 5424 1814 or visiting www. 

goodlifebookclub.com. Or try Eden Seeds on (07) 

5533 1107, or go to www.edenseeds.com.au. 


NEW PLANS BOOK! 


Flexible plans for ESA 


homes, studios, =a, jaia i 
B&B's, sheds, [aeons ey 


Solid Cast tron Durability 


Cookers Available with Domestic» | whatever? 


Nas gk ais ments i Plans cost from $750 — $1750 
UReorwatZanties ready for building approval 
Reconditioned Woodstoves 
Available Over 140 coloured photos, sketches, 


ee ee, floor plans (all changeable) and text! 


Most Stoves & Heaters Ideas for using straw bale, 

PH: (03) 5792 2388 brick, rammed earth, mud brick, 
Www.scandiastoves.com.au, | stone, timber, or material of 
DEALERS AUSTRALIA WIDE | ? your choice. 


Discover how you can: 
e save heaps of money 
e build an extremely efficient home 
e lessen impact on your environment 


www.cheaphomedesigns.com 


Forward payment to: Peter Lees — architect 
15 Woolnoughs Rd, Porcupine Ridge via Daylesford Vic 3461 
Phone: 03 5348 7650 « Also www.yachtcruisingdvds.com 


LP GAS REFRIGERATORS 
LP GAS FREEZERS 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR THE ALTERNATE ENERGY APPLICATION 
CONSUL 


230-litre 2-door LPG 
Refrigerator/Freezer 


Custom 5-day workshop in Lardner, Vic. March 2011. 


Upcoming Straw Bale Building Workshops 
#134: CANUNGRA, S.E. QLD September 1st-5th 2012 
# 135: GANMAIN, N.S.W. Labour Day Long Weekend, 


Sept. 29th-Oct. 1st 2012 BUSHMAN 
100-litre LPG 
* Load bearing and hybrid straw bale walls our specialty. Fridge/Freezer 


© Come and learn our latest lime and earth rendering techniques. 
e We also provide a design, engineering, and drafting service. 


Phone: (02) 6927 6027 
or 0412 116 157 
Web Site: 


http://www.glassford.com.au 
Email: john@glassford.com.au 


D.P. REFRIGERATION MELB. 03 9437 0737 

3 Contour Close Research 3095 
: COUNTRY GAS FRIDGES 02 4321 1555 
MAXBILT TRADING 08 8363 1955 
DARIO CARAVANS 08 8277 4388 
GAS & PORTABLE REF. BURLEIGH HEADS 07 5593 4066 
: BUSHMAN FRIDGES WA 0439 973 649 


www.dprefrigeration.com.au 
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Many people share a growing interest in the newly emerging food production system 
of aquaponics, but don’t know where to start. Here Andrew Young, of Stratford, 
Victoria, tells how he built his own $270 system using easily available materials. 


It combined the interesting hobby of hydroponics 

and the intrigue of aquaculture. Essentially, 
aquaponics is the practice of using water from an 
overstocked fish pond to water and fertilise a bed planted 
with vegetables. The waste from the fish tank turns to 
ammonia, and when pumped onto the beds the ammonia 
breaks down with the aid of various bacteria into a nitrate. 
In this form the plants are able to use it as a nutrient. The 
water with the ammonia removed returns to the fish tank 
leaving happy fish, happy plants and, most important of 
all, a happy gardener. 

The system I built is made from an IBC 
(Intermediate Bulk Container) tank, cheap plastic 
containers and a water pump from eBay. It is a flood- 
and-drain system, which means that the grow beds 
repeatedly fill up with water then drain. This system 
allows the roots of the plants to access nutrient-rich 
water as well as oxygen from the air. 


Ronin I took up yet another hobby, aquaponics. 


THE TANK 
The IBC tank has two bars across the top, which I cut off 
with an angle grinder so I could remove the plastic tank. 
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I cut the metal cage off one third of the way up with the 
angle grinder. I cut the plastic tank the same size with a 
circular saw. This left me with two tanks, one of which I 
set higher so the water could overflow into the lower one. 


GROW BEDS 


For my grow beds I used cheap plastic containers from 

a discount store. They are 15 cm deep, which is deep 
enough to grow salad greens and herbs and a variety of 
other vegetables. Experts usually recommend beds 30 cm 
deep, but this adds extra weight and needs a bigger pump. 


PLUMBING 


I used one inch (25mm) poly-pipe for this project as it is 
cheap(ish) and easy to find. I used a ‘T’ fitting and two 
elbows to join the three grow beds together. This is like 
making one big container. A really big container would 
have been much easier! 


BELL SYPHON 

Before I made a bell syphon I read a lot of descriptions 
of them before I could get my head around how they 
work. They are simple yet effective. If you want to make 


The water with 
the ammonia 
removed returns 
to the fish tank 
leaving happy 
fish, happy 
plants and, most 
important of all, a 
happy gardener. 


Andrew’s son Dylan 
with the aquaponics 
system. 


one the best thing to do is search through videos on the 
yinternet. 
I mounted my bell syphon in the bottom of one of 
the grow beds to transfer the water back to the fish pond 
once it reached a certain level. 


THE WATER 


I used the municipal water supply to fill up the tanks. 
This water contains chlorine, which is harmful to both 
fish and plants so it needs to be removed. I left the water 
in the tank for three days with the pump running — 
enough time for the chlorine to evaporate. 

I added seaweed fertiliser to the water to help build 
up the bacteria in the grow beds. 


THE FISH 


For this system I used Silver Perch (Bidyanus bidyanus), 
which I ordered over the internet. Silver Perch seem 

to be the most suitable fish as they can handle a wide 
temperature range, are good eating, fast growers and 
most of all they are omnivores and will eat vegetable 
matter as well as meat-based feed. This makes them a 
lot cheaper to feed. 


WORMS 

I used worms in the grow beds to help break down the 
waste and free up the nutrients for the plants. Common 
earthworms rather than composting worms are more 


Chives growing in a floating pot. 
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The plumbing connecting the beds is fairly straightforward. 


suited to the conditions. To put them in the grow beds I 
placed them in a heap on a piece of newspaper and they 
made their own way down io avoid the light. 


PLANTS 

I used a variety of salad greens and herbs. They do well 
in aquaponics systems and are always in demand in 
the kitchen. As well as food plants, | am growing two 
types of floating pond plants to feed the fish. The first 
is duckweed (/emnaceae), which is quite common in 
aquaponics as a fish food. It takes its nutrients from the 
water and can grow at an astonishing rate depending 
on the amount of nutrient in the water. Some sources 
state that duckweed, if grown in optimal conditions, can 
contain up to 40 per cent protein! 

The other pond plant is azolla (Azolla spp). This is a 
floating fern measuring around one centimetre. It grows 
quickly and can easily take over a farm dam or fishpond, 
smothering it in a thick layer. I am not sure if my fish will 
actually eat it but it is worth a try. The reason I want to 
use azolla as well as duckweed is because, like peas and 


HOME STUDY $ 
| Alternative, high quality ws 


NEW Courses! | 400+ courses to study online, by CD 
Natural Health | 


a or traditional correspondence: 
Care for Animals| RA 
Therapeutic | Human Nutrition, Pet Care, 
Nutrition Adolescent Psychology, Ornithology, 
Family Entrepreneurship, Photographing People, 
Counselling Self - Sufficiency, Creative Writing, 
Dramatic Horticulture, Earth Science, Event Mgt, 
Writing Marine Studies, Bookkeeping... 
Poetry ... and more! 


ACS Distance Education est 1979 
w: www.acs.edu.au p: (07) 5562 1088 
e: admin@acs.edu.au 
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Checking the w erature. 
beans, it can be used to fix nitrogen. It has a symbiotic 
relationship with a bacteria called Anabaena azollae. 
This allows it to take nitrogen from the atmosphere, 
which is a free source of fertiliser. 

I collected my duckweed and azolla from my 
mother-in-law’s dam. I noticed that you can buy it 
online but it is found in just about every second dam or 
stagnant water source. 


CHALLENGES 

I have a few problems with the system but this 
comes down to laziness and stupid mistakes on my 
behalf. Mistake number one was when half my fish 


STRAWBALE WORKSHOP 


Week long hands-on 
Strawbale Workshop 


August 26th 2012 


Post and beam house on beautiful and bio-diverse 
Carrah Farms Calingiri 120km NE of Perth WA 


For details of the course and to book: 
www.strawbaleworkshops.com 


Other information: carrahfarms@westnet.com.au 
Tel: 08 9655 9082 


very sadly died due to over feeding while I was trying 

to take pictures (for this article) of my son feeding the 

fish. This caused the water to become polluted with 

excess nitrogen. I’ve avoided a repeat of this very 

unfortunate problem by filling some stockings with hay 
» and placing them in the water. This removes nitrogen 

from the water and made it safe for the fish. 

Some of my plants also suffered as they were eaten 
by caterpillars. It wouldn't have taken much for me to 
net the garden or even to use Dipel. Other pesticides 
cannot usually be used as they will also affect the fish. 

I have had great success growing lettuce both in the 
grow beds and on floating rafts (sheets of polystyrene) 
in the main tank. Other plants such as arrowroot, basil, 
watercress, chives, beetroot and spinach have also grown 
well, considering I don’t get too much light down the 
side of the house where it is located. 


MATERIALS & COSTS 


IBC tank $80 
Pump $30 
Fish $50 
Plastic containers $30 
Glue. $8 
Pipe & Fittings $50 
Thermometers - $20 
TOTAL $268 


Picking the last of the 

TSS lettuce before letting 
i it regrow. 

roe 


WHAT NEXT? 


When | find time I plan to add a few more grow beds 
to the system and to introduce some rainbow trout. I 
have monitored the temperature of the water which has 
remained cold enough to grow trout. 

My aquaponics set up is still in its early days 
so there is a lot more to be learnt. This system is a 
flexible learning tool, which should provide hours of 
entertainment, not to mention fresh vegetables and fish. 


Thinking of setting up your own aquaponics 
system and after more information? The Good 
Life Book Club has some excellent books on the 
topic. Go to www.goodlifebookclub.com or call 
(03) 5424 1814. 


EK? RaT oo 


hes a 

Caving {0" ihg or "y 
WW EN m 

oursolves Akro 


cloth menstrual pads 


cotton/hemp ¥ reusable ¥ comfortable \ economical 
washable environmentally friendly ‘vy Australian made 


www.rad-pads.com 


Ph: 03 5330 3010 *° info@rad-pads.com 
PO Box 113 Mt Clear Vic 3350 


RIMES 
Ga 


Mud Brick Renders and Finishes 
‘Timber Stains and Oils 

Porter’s Paints (Approved Retailer) 
Haymes Paints 

Low Odour Floor Coatings 

& Maintenance Systems 
Quikcoat Renders 


1/1637 Main Rd, Research 9437 0733 


www.grimesandsons.com 
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WELLINGTON APIARY 


The process that precedes the creation of honey is 
a fascinating one. Since I met Robin O’Brien from 
Wellington Apiary, Hobart, I’ve been finding ways 
of introducing bees and their industrious ways into 
everyday conversation. 

City beekeeper Robin has some of his hives set up 
in a wide suburban street of inner Hobart, tucked away 
behind a white picket fence and a tall hedge. These 
hives buzz away demurely in the background as Robin 
describes how he and the bees came to arrive in this 
front yard — both contributing to the thick, golden syrup 
that results from this partnership. 

Hearing the grumbles of an orchardist who couldn't 


GREEN, HEALTHY EŠ 
AND SUSTAINABLE 


Y time with Earth Garden has been relatively 

short when | think that this magazine has 

been running now for 40 years. But in writing 
my articles, | feel a part of a broader worldwide 
movement towards local, green, healthy and sustainable 
— a movement that Earth Gardeners have pioneered in 
this country. The people | have met and interviewed, 
written about and written for have all enriched my 
experiences and led me on to more connections, 
more ideas, more learning. Thank you Alan, Judith and 
all Earth Gardeners for everything | have learnt, and 
continue to learn. 
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PASSIONATE PRODUCE 


FRONT YARD NECTAR 
Who knew you could keep bees in your front garden in the city? 
And produce several distinct varieties of pure honey? Madeleine 
Delany, of Lenah Valley, Tasmania, explores how one urban 
beekeeper goes about it. 


get enough bees to fertilise his fruit trees, Robin 

read some literature on the subject and dove in, his 
beekeeping career taking flight. He carefully avoided 
telling his wife — at first. “My wife thinks I’m fussy 
about my bees.” He now has around 30 hives that rotate 
between three different locations, providing variety 

of flavour — a manageable number for this one-man 
operation. 

“It's better to keep 100 healthy hives than 100 000 
unhealthy ones,” Robin said, speaking of the practices of 
the large-scale honey industry, particularly in the USA, 
where the bees sit among endless fields of sameness — 
same crops, same flowers, same pesticides — and their 
honey and health are a reflection of that. 


Checking the comb for 
the hive's productivity- 
before winter. This 

one’s pretty full. 


The Queen Bee: it took a long time to find her (she’s the 
one with the big behind!) 


So while Robin's ‘Wildflower’ honey, which is made 
by his city bees, cannot be classed as organic as there 
is no control over what the insects utilise, he only uses 
untreated and unpainted wood for his hives, carefully 
inspects each one by hand to ensure their health, and 
show his bees the love they need. And the honey is a 
direct result of the care of a small producer. 

As he takes each hive apart for a quick health check, 
and to hunt down a Queen Bee to show me, he speaks 
about each hive’s different personalities like they're each 
his toddlers who haven't quite had enough sleep. “This 
one’s getting a bit... not grumpy, but agitated. This next 
one’s a bit more active for some reason.” Too much 
sugar? 

Robin explains, though, how each hive has been 
bred for both their calm nature and excellent honey- 
production. And standing surrounded by a cloud of 
bees and a loud buzzing that would normally have sent 
me running, I must say, they were very well behaved 
children. Perfectly polite really. 

Robin held out a frame and invited me. “Just dip 
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Robin O'Brien and his city hives. 


your finger in,” he said. So, greedily I did, succumbing 
to my first experience of eating honey straight from 

the hive (Earth Garden: did I mention how much I 

love researching these articles? Lucky me!). What a 
revelation. I went all ‘honey bear’ and dug in for another 
scoop. This delicate syrup had a light, zesty hit and a 
silkiness I hadn't felt on my tongue before. “This one 
has a citrus flavour that I can’t work out,” said Robin. 
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CITY HIVES 


City beekeeping is seeing a 
popularity boost recently, with 
several companies drawing 
attention to themselves for 
their roof-top and backyard 
hives — you essentially rent 
your space out to them for a 
certain percentage of the booty: 
in this case, honey. And seeing 
as the average load of the stuff 
extracted from a hive in the 
height of spring could be over 
30 kg, that's a nice reward. The 
flowers get pollinated, the bees 
get a happy and varied diet, the 
beekeeper earns keep and you 
reap the rewards. Everyone wins! 


Go to http://rooftophoney.com.au/ 
if you live in Melbourne. 


Wellington Apiary’s city hives 
are comfortable in the front 
yard of this Hobart house, 
flying from garden to garden. 


The bees that had been foraging in the surrounding 
backyards, flower beds and public parks had managed to 
pull together a flavour totally unique: totally Hobart. This 
is the beauty of city beekeeping. 

Because Robin only cold-extracts the honey his bees 
make, what he bottles to sell at local markets retains all 
those individual characteristics and flavours. In the same 
way pasturising milk for cheese deletes the taste of the 
‘terroir’ the cow grazed on, heating honey while processing 
it (to speed up the filtering process) creates a generic, 
bland brown syrup that can barely be called honey. I know 
which one I would prefer lathered on my toast. 

Living in Hobart, I love the fact that I now know how 
close the bees are that made the honey I now sip in my tea 
as I write this. I look out the window: they might even have 
collected pollen from my own garden. A sweet thought. 
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The smoke calms the bees as we disturb their 
busy working schedule. 
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Honey Cake 


The honey in this recipe pairs with the nuts and rum to 
give the cake a deep, sweet resonance, while the orange 
adds a citrusy lightness. 


INGREDIENTS 

1 % cups walnuts, toasted and chopped 
1 cup plain flour (I used wholemeal) 

1 tablespoon baking powder 

1/8 teaspoon baking soda 

1 pinch salt 

4 large eggs 

y2 cup honey (I used Robin’s rich wildflower) 
Ye cup sugar 

Ye cup orange juice 

3 tablespoons dark rum 

2 tablespoons olive oil 

1 tablespoon orange zest, finely grated 
A handful extra walnuts 


SYRUP 

% cup honey 

Y2 cup sugar 

Y cup orange juice 
1 tsp orange zest 


METHOD 
Preheat oven to 180°C. Line and grease a 22 cm spring- 
form cake pan. 

Grind the walnuts in food processor until finely 
ground, but not powdery. Add flour, baking powder, 
baking soda and salt and pulse briefly to combine. 

In a stand mixer, beat eggs until frothy, then add 
sugar and honey, continuing to beat until thick and pale, 
3—4 minutes. Lower speed and add walnut/flour mixture 


If you live in Hobart, you can find honey by 
Wellington Apiary at some local markets — most 
recently at the MONA market. Hunt him out, as the 
golden treasure you'll find is worth it. 


COOKING WITH HONEY 

With bees only travelling about three kilometres from their 
hives to collect nectar, the flavour of every batch of honey 
is a direct reflection of their surrounding environment. 
And when cooking with honey, finding the right flavours to 
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Robin moves his hives between three locations to 
produce three very different flavoured honeys. The 
thick yellow jar on the bottom has been ‘creamed’. 


in steps until just mixed. Add orange juice, orange zest, 
rum and olive oil and beat just until combined. 

Pour batter into prepared pan, scatter extra walnuts 
over the top. Bake until tester comes out clean, 
approximately 40 minutes. 

In the meantime put the honey, sugar and zest in the 
saucepan for the syrup, bring to the boil and remove from 
heat before adding the juice. Poke holes in the top of the 
cake while hot and pour the warm syrup over the top. 
Leave for at least 10 minutes to soak in before serving. 


enhance and complement the honey is important. Lighter, 
delicate honeys such as wildflower or orange blossom 
with fruit, or gentle desserts such as pannacotta. You can 
expect eucalyptus honeys to pair well, but not exclusively 
with savoury dishes and spices: try Blue Gum honey with 
sweet cumin roasted vegetables or leatherwood with goat's 
cheese. Having said that, a creamy leatherwood honey and 
lavender ice cream is heaven. 

However you use it, be subtle and your honey will 
enhance and give your dishes a well-rounded finish. 


CHOOK GALLERY 


WHERE IS 
THE WORM? 


BY PATRICIA CHEAH 
Hawthorn, Victoria 


Betty and Bernice get on so 
well together. They just love 

_ to forage for worms and bugs. 
Not too good for my garden, 

. there are holes everywhere 
but it is such a joy to see my 
chooks enjoying themselves. 
Priceless! 


Two great friends 
enjoying a spot of 
foraging. 


our webpage. EGFA has already raised enough funds for its 11th 
Join The project, which may be solar lighting for a mothers’ DEN a, 
EARTH GARDEN FOUNDATION group community building in the remote village of $” KS 
Help provide sustainable living solutions to Himalayan communities Lamjung that services women’s groups from five & z 
o P w 9 
$66 per year for a family or individual ed viages 7 


Join EGFA today: every cent of your mem- 
bership money goes to direct project support via 
groups like our project partner, the Himalayan Light Foundation 
(www.hif.org.np). 


NO ADMINISTRATION COSTS 
Earth Garden magazine continues to absorb all administration 
costs of the Foundation. So every dollar donated gets solar light- 
ing into remote Nepali health posts and other community centres 
via HLF programs. EGFA’s project partners are implementing 
trict, was completed on 23% projects that reflect the long-standing sustainable living ideals of 
April 2012. For more pix see — » Earth Garden. Help Australia’s longest-established sustainable 
1. SECURE WEB ORDERING: living magazine to help poor families live more sustainably. 

Visit the Foundation’s webpage at www.earthgarden.com.au/foundation. 

You can pay via our secure online payment system using either a credit card or direct deposit. 
OR 


2. Post the form below, with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 


f y % « 
membership, sees every cent delivered to needy Ravin © 
Himalayan communities to implement long-term, 


sustainable living projects. 


TENTH SOLAR LIGHTING 
PROJECT COMPLETED 

EGFA's tenth project - solar 4 
lighting in two health posts in Ug 
the remote Tsum Valley dis- 
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SEASON X SEASON 


Earth Garden’s regular saunter in the garden with Jackie French, 
Australia’s favourite organic gardener. You can visit Jackie’s website at: 


www.jackiefrench.com. 


WINTER FRUIT 

Mothball wombat likes Bramley Seedling apples, soft 
ripe windfalls in late autumn. Mostly Mothball eats 
grass, and more grass, and carrots and parsnips when 
she can get them, but she makes an exception for the 
Bramley Seedlings. Never any other apples or pears. 

Bryan likes Delicious apples. I love Jonathans, the 
old-fashioned stripey ones, not the modern ‘Jonareds’, 
which are about all you can ever buy now. Sadly they 
are the apple the possums love best too — out of 133 
varieties of apple we grow down here, the Johnnies all 
vanish into possum tummies, as do half the leaves and 
new shoots too. Possums have good taste. 

I love fruit. I love growing it. I love eating it. (I am 
also living proof that you can get fat on fruit. 

Come to think of it, so are the possums.) 

But after forty years of eating and 

growing, I think these are the 

best. Not quite coincidentally, 

most are winter fruits. 
Spring fruit is soft and 
luscious; summer's 
tastes of the sun. 

But winter fruit is 
softened by the cold 
or frost, the starches 
changed to sugars. 
Most winter fruit has 
long slow ripening, too, 
bringing complexity of 
flavour that belongs to 
winter alone. 

If I had to choose 
favourites among my fruit, this is 
probably close to the list: 

e Apples — the old-fashioned Johnnies, 
but also the newer Aussie developed Lady William. 


—not too 


She’s a winter apple, stores beautifully and is as delicious 


fresh from the tree as she is withered in late November. 
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wonderfil dried- 


Eaten in a salad with walnuts, olive oil, parsley and lemon 
juice. If you can, put in a Democrat: hard, dark red skin, 
pure white flesh, a great keeper and drought resistant. 

e Oranges — winter is Navel orange time. Look 

for the old variety simply called ‘Navel’ with no new 
moniker attached — they have the deepest flavour, but 
also mature over a longer period — great for back yard 
growing while newer Navel varieties were bred to ripen 
all at once for easier picking. 

A good Navel really needs a frost to soften it, and 
turn the skin deep orange. The skin is as good as the 
flesh — not too bitter, wonderful dried (trim off the 
white pith and just dry the orange zest) and added to 
flavour soups and stews, or thrown into the fire to scent 

the room, or covered in chocolate. I tend to 
cut off the top of the orange and then 
eat it skin and all, leaving the tiny 
dense navel at the bottom as the 
final treat. 
e Lemons — go for 
Eurekas. Yes, they are 
thick-skinned, often 
warty — any insect or 
cold damage makes 
| them knobbly and 
pimpled. But they 
i| have a deep lemon 
scent, survive frost and 
drought. Best of all, they 
bear all year round as 
long as you pick them year 
round too; each good rain 
gives another flush of flowers 
so even though the crop is best in 
winter, there are always fruit through 
summer and autumn too. 
e Mandarins — okay, I admit bias here. Mandarins 
are too sweet for me. But old-fashioned thorny 


\ 
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mandarins are more acid. They grow fast, tall, twiggy, 


Bee Ta 
Jonathans are the apple the possums love best. Possums 
have good taste. 


with small seedy fruit that’s almost impossible to peel. 
But if you want hardiness in almost any climate, look for 
old thorny. She'd never make the grade in a supermarket, 
but in a back yard orchard she can't be beat. 

e Pomegranates — it was only a few years ago I 
realised that pomegranates came in different varieties. I 
still think that any pomegranate is a good pomegranate, 
but now that more varieties are available it’s good to 
check that the one — or six — you buy are the best for 
fruit and flavour, not as ornamentals. 

Pomegranate syrup is a stunner used instead of 
lemon in salad dressings; unripe seeds with their red 
flesh give the most wonderful crunch to salads. They 
used to be served to Roman emperors in midsummer all 


Any pomegranate is a good pomegranate. 
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HAPPY BIRTHDAY, 
EARTH GARDEN 


ORTY years ago | was eighteen, dreaming of a 
new world, decentralised communities of ‘earth 
gardeners’, where people helped build each other's 
ouses, tended the soil, shared the education of the 
children while the exploitative and angry social structures 
withered away. 

It was a time of festivals, of communes and dreams. 
And there was Earth Garden, the first Australian magazine 
to bring us into one community of dreamers and doers 
around Australia. 

Forty years on, and Earth Garden is still here. Some 
of the dreams have even come true. It’s not the paradise 
we dreamed of, but in forty years much has also been 
achieved. 

Earth Garden was and is a magazine for the doers, but 
a surprising number of those who spearhead social change 
dig their gardens or help pick friends’ apples or want to 
know how to put in a power and water system too. 


glistening on a bed of snow, both snow and fruit harvested 
and stored from winter, which I’ve never managed yet, but 
will one day — maybe even next summer, relying on the 
freezer instead of Mt Etna for the snow. 


PEARS 


e Beurre Bosc pears with their dull brown mottled skin 
are crisp when you first pick them, then soften on storing 
or when slowly baked. Once you have eaten Beurre 
Bosc, early green pears taste too sweet, too simple, a bit 
like red cordial instead of wine. 

e Quinces — it takes a good cook to do a quince 
justice. Stew them slowly in a pot or casserole till they 
turn ruby red and soften, or bake them — in the slowest 
oven you can manage — for a good two hours, then 
stuff with fetta cheese and stick them in the oven again 
till the cheese softens too, and eat as a savoury, not a 
sweet. 

I think ‘Pineapple’ is my favourite quince — we 
grow thirteen varieties here — but after all that cooking, 
there honestly isn’t all that much difference. It’s the 
cook, not the variety, with a quince. On the other hand, 
there are varieties you can eat fresh, without baking 
— if you don't mind breaking a tooth or two. 
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Earth Garden has been my friend forforty years; an 
abstract support when we hippies were flowered strangers 
among the locals in moleskins and Akubras — and soon 
learned to give up the cheesecloth and wear boots among 
the thistles. To 

When I was broke, with a baby to support, a friend 
suggested | send an article to Earth Garden to help pay the 
bills. It was one of the first things | ever had published. 
Perhaps without the cheques from Earth Garden back then | 
mightn’t have made it to be the full time writer | am now. 

Whether it’s floods, fire or miners in the back yard, 
Earth Garden is there, not the semi-communal, next-door 
neighbourhood | dreamed of forty years ago, but a strong 
and supportive community none the less. We share 
knowledge, not tomatoes and chainsaws. Over forty years 
Earth Garden has taught me that knowledge shared is 
fulfilment, and that fulfilment comes from knowledge used 
in the best way. 
Happy birthday, Earth Garden. 


THE WINTER GARDEN 


This is the season when I am glad I live in a valley where 
the ground freezes as well as the wombat droppings, 
and nothing grows for three months of the year. Three 
months of rest, of hacking back weeds, pruning out the 
crowns of trees so they don’t fall on the house or the 
road, planting and simply mooching and watching... 

Summer's picking is frantic, to get the crop before 
the birds or fruit fly arrive. Winter’s picking is meditative; 
six oranges, a couple of lemons, half a dozen quinces 
and half a bucket of Jerusalem artichokes and tiny, late 
summer planted potatoes for dinner... 

Planting is slower, too. This is the time to put in 
rhubarb, artichoke and asparagus roots, but there’s no 
great hurry. Tomorrow or next week is time enough. 
Plant masses of onion seedlings — they used to come 
in bundles of 100, wrapped in newspaper — as a home- 
grown onion is as much of a delight as a home-grown 
tomato — you don't know how good until you've tried. 

This is the time for garden making. This year I’m trying 
the new wicking garden beds, raised beds with water and 
gravel at their base, said to reduce water consumption by 
60 per cent. TIl be comparing it to a normal bed next door, 
so we'll see, but the idea sounds good. 
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4 A home-grown onion is as nee of a delight as a erate tomato — you don’t know how good until you've tried. 


This has been a weird twelve months in the garden. 
Or rather, not weird at all, just like it was back in 
1976 and probably was in many other years I haven't 
experienced, but will one day come again. 

I don't think we've had more than two hours of sun 


on any day. The only tomatoes that survived frost, flood, 


clouds and daily rain are the small red pear-shaped 
tomatoes and the Green Zebras. The pomegranates 
haven't pomegranated, though they’ve flowered on and 
off for the entire last twelve months. The mulberries 
were fat and juicy and tasted of rain. So did just about 
every other berry. The cumquats and mandarins have 
decided that they don’t have flowering or fruiting 
seasons any more, but will deliver us a few fruit each 
week instead. Suits me. 

It’s been a year to drive a monoculturalist to go to 
work in a call centre instead. But here — despite the 
crop failures — there’s been abundance. 

The way to survive interesting years is to grow lots. 
Every kind of fruit you and your friends will eat. Every 
kind of veg. At least six varieties of the things you love, 
because the chances are that even if late/early frost/ 
cyclone/snow/tornado etcetera destroys one crop, the 
others will survive. 

Which means now — slowly and meditatively 


breathing in the winter air — planting every fruit tree 
you can get your hands on (whether you will live to 
see it fruit or not) and prepare great glorious beds for 
spring planting. Whatever will happen this year, next 
year or in ten years time, it will still be better if we just 
grow lots. 
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T a month we've just had! No, we’ve not 
gone on a holiday, or won the lottery, but it 
feels almost as good! The principles by which 


we try to live include the five ‘Rs’: Refuse, Reduce, Reuse, 
Repair, Recycle. Well, this is a little observation after 34 
years of permaculture development in one place, and 

I hereby propose six new ‘Rs’ which will liberate your 
spirit! The new six are: Reassess, Rationalise, Remove, 
Release, Recycle, and RUBBISH! Yes, our great feeling 
has happened because we cleaned out our shed! After 
my workspace had shrunk to almost a postage stamp 
within our 100-square-metre mudbrick shed because of 
accumulated stuff, Alice and I came independently to 
an almost simultaneous decision to clean out the shed! 
Yup, get rid of stuff! All the stuff I’d collected with a view 
to getting around to doing something with one day. All 
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FOR THE BETTER 


= ARTH GARDEN’S Ruby Anniversary is quite an 

™ achievement!! Congratulations to the very hard 

s working production team behind each issue 
— | can’t imagine many readers really know how 
much work goes on behind the scenes to keep EG 
out there as the leading magazine for people who 
want to live lighter on this Earth. Changes for the 
better over 40 years include permaculture, internet, 
knowledge sharing and grandchildren. Changes that 
are challenging include slow uptake of renewable 
energy, unsustainable growth, and bottled water. 
A tiny part of a long list. Long may Earth Garden 
survive!! 
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In the heady aftermath of a liberating clean out, Bruce Hedge, of 
Newham, Victoria, is forced to review his past and present life, and 
is inspired to propose another five ‘Rs’ in addition to the big three 
— Reduce, Reuse and Recycle. 


our kids’ accumulated stuff from flats, houses, and 
friends ... (I can hear a chorus of “yeah” from a dozen 
readers!!) All the bits and pieces that I knew were too 
good to throw away, and would use eventually... 

Well, the feeling now is just blissful! The first ‘R’, 
reassess, applied to almost everything. “Are we really 
ever going to use this thingummy?” In most cases, it 
went straight to number five or six — recycle or rubbish. 
The lounge chair, now infested with rat nests, went onto 
the bonfire. The old amplifier, and tape deck, together 
with a hundred cassettes, went out into the skip pile. 
Twinges of guilt and doubt wafted over me often. 

I produced and presented a radio program 
on 3CR in the early eighties, and had dozens of 
interviews with the leading organic gardeners and 
permaculturalists of the day, but I heart-wrenchingly 
made the decision to dump the lot, because I figured 
no-one would ever be interested in playing through 
hours of real-time radio programs and then decide to 
transcribe or digitise any of it. 

I have kept a few with David Holmgren, Bill Mollison, 
and PA Yeomans, though. I couldn't bring myself to 
abandon them completely. My 20-year camera repair 
business was a whole new dilemma. I had literally 
hundreds of Olympus camera bodies that are now 
utterly useless. All the usable parts had already been 
cannibalised for other repairs, and I knew I'd never 
repair a camera again. It took an hour of real gut- 
wrenching, dilemma-filled thought to actually take the 
whole lot and put it into the metal recycling pile. All 
those once-beautiful precision instruments, which are 
now totally obsolete, will be transformed into the next 
cordless drill to come from China and sell for a couple of 
hour's wages. 

How many of you have vinyl LP collections? Yeah, it 
was all there. A couple of hundred albums pressed in the 
‘60s and ‘70s, most bringing back fond memories of past 
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times. Nudge, nudge, wink, wink, say no more... And 
then I found it. In a box, pristine, untouched for twenty 
years. My TEAC direct-drive turntable with its Shure 
cartridge. With its RCA leads, ready to go. Didn’t know 
I still had it! I plugged it in and IT WORKED! I’m now 
going to have a lot of fun introducing the grandchildren 
to some rather interesting 
sounds. Eighty per cent 
of the albums went to the 
op shop, though. All of 
the preceding thoughts 
come under the third and 
fourth ‘Rs’ — rationalise 
and release. It’s a 
liberating feeling to get 
rid of clutter you know 
you'll never use. 

Now we get on to the fifth and sixth ‘Rs’ — recycle, 
and the last big one, RUBBISH. I was pleasantly 
surprised to discover my storage of good building timber 
was reasonably well categorised. Having cleaned the 
main area of the shed, it was relatively simple to make 


Those of you who have been in the 
same place for more than twenty-five 
years know you're going to have to go 

through this little exercise in the 
not-too-distant future. 


‘ Ymon and G 
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Aah yes, the good old days. Proper music and proper vinyl. 


some storage space to rationalise the timber for better 
access in future building projects. This was of enormous 
benefit when our daughter asked if she could move back 
home to our little self-contained cottage for a year to 
save money towards an overseas year away. She and her 
partner have a cat. Now I don’t really get on with cats, 
but this one’s sort of 
OK, but the deal is that 
it’s an inside cat, but it 
needed an outside area 
to stop it going mad. I 
spent a couple of days 
constructing an outside 
cat enclosure, attached 
to the cottage, using 
recycled timber from my 
stockpile, and now I’m 
happy to welcome the cat-loving threesome to our place. 
And so to ‘Rubbish’ — I’m ashamed to admit there 
was a lot. Not recyclable, not burnable, just landfill and 
expensive to get rid of. A four-cubic-metre skip load. 
Are you getting a message here?? Those of you who 
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Cranberry 
ERAT, 


‘Cranberry Red’ — plenty of small tubers. 


move places every ten years or so know exactly what 

I’m talking about. Those of you who have been in the 
same place for more than twenty-five years know you're 
going to have to go through this little exercise in the not- 
too-distant future. If only to spare your children a lot 

of heartache if you weren't around for any reason. Yes, 


Sapphire 


Res big EVAR 


‘Sapphire’ yielded two solitary large blue spuds. 


Alice and I attacked the task with gusto, and now we feel 
fantastic! 

Last spring, I was given four different potato varieties 
by EG reader and contributor Wendy Mather of Eltham 
to try out in my climate this year. Three were quite 
rare, and one fairly common. I planted two tubers of 


, Th. T:5448 7229 
professional ¢@ | m: 0419 322 983 


strawbale — E: mark@strawbale.com.au 


If you are planning or building a strawbale 
house then contact us for honest and 
professional advice and service. 


© Over 12 years experience in eco-friendly building 

© Prompt, reliable and professional service 

e Easy to understand advice for you and all other trades 
on your project 


www.strawbale.com.au 
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each, and tried to keep growing conditions as equal as 
possible, including supplementary watering, and have 
just dug up the crops. Well, it’s easy to see why some 
varieties fade away. The three uncommon ones were 
rather ordinary. ‘White Elephant’, which is very rare, 
gave a small crop of disease affected, uneven sized 


‘Dutch Cream’ was the cream of the crop. 


tubers and lived up to its name! ‘Sapphire’ yielded two 
solitary large blue spuds. ‘Cranberry Red’ gave lots of 
smallish tubers, and the photo of the common variety 
‘Dutch Cream’, speaks for itself!! Absolutely wonderful 
and a must-grow variety for next year. I’m off to plant 
some garlic. 


the 


Aatural paint 


Colour your world... Naturally 


Paint, timber treatment & render without the chemicals. Safe for the 
environment, children, asthmatics, allergy sufferers and the elderly. 
Mix your own perfect colour combination - just add water and stir! 


Talk to the experts on (02) 6584 5699 
or visit www.naturalpaint.com.au 


Increase comfort, be environmentally 
friendly and save up to $128 per year 


Intelligent DIY window insulation 
Feel warmer in winter. 
Feel cooler in summer 
Save up to $128 every year 
Low cost 
Acts like double glazing 
Buy on-line from coolmax.com.au/cc 


for free next day postage Australia wide! tj 


Bi, 
comfort 


ATIC 
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ZERO WASTE MONTH 


Is it possible for a family to live in this day and age without generating a mountain 
of unrecyclable waste? Sue Jackson, of North Fitzroy, Victoria, meets.a family who 
gave it a go. . 


just different,” says Callum Brunning-Halsall, 

aged 7, speaking of the time last year when his 
family, comprising his father Simon Halsall, his mother 
Kathy Brunning, his elder brother, Lucas (aged 10) and 
himself, accepted the challenge of a local magazine to 
live for a whole month waste-free. 

Kathy, who admits unabashedly she “drove” the 
family’s project, accepted Take 5 magazine's challenge 
with enthusiasm. “When my children were little and 
in nappies,” Kathy says, “I did some research and was 
horrified to discover how long disposable nappies take 
to break down. I remember saying to a friend back then 
that I wanted to be able to put my rubbish bin out just 
once a month.” 

Although February 2011 was the designated month, 
Kathy put considerable time and effort into planning 
pre-lift-off. In January, she consulted the vet. The 
family’s ‘torby’ cat Frieda requires regular 
doses of a product that keeps her 
free of fleas and tapeworms, but 
is unfortunately packaged in 
plastic. When Kathy enquired 
if she could suspend the 
product's use the following 
month, the vet’s answer was 
“no”; so Frieda ended up 
being the only non-compliant 
family member. But not entirely. 

When queried about the feline 
diet, the vet was reassuring that chicken 
wings and livers would substitute well for 
Frieda’s usual scientifically-approved dry food. Kathy 
thinks that it’s highly likely Frieda was the saddest of 
them all when the calendar flipped over and she had to 
return to her boring old menu. 

Kathy’s planning entailed numerous substitutions: 
the children’s plastic lunch boxes were replaced by 
stainless steel ones, bandaids were out and gauze 


“Tira was nothing I didn’t like about it. It was 
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“I come froma 
zero waste household. I want 
to buy your product but not the 
waste. Could you please take-the 
rubbish and deal with it 
and I will take the 
product?” 


and paper tape were in, and the plastic dish brush 
was replaced by a wooden one with a removable, 
compostable head. That's not all: sticky tape became 
masking tape, wooden and biodegradable pens were 
substituted for plastic versions, ordinary pencils were 
ousted for the eco variety (made from old newspapers), 
while black textas and yellow highlighters gave way to fat 
pencils. 
Her final preparation was to practise a mantra, 
which proved most effective with shopkeepers: “I 
come from a zero waste household. I want to buy your 
product but not the waste. Could you please take the 
rubbish and deal with it and I will take the product?” 
Kathy was delighted to find that not one vendor refused 
her. And although she mostly approached small 
shopkeepers, there were some pleasant surprises from 
bigger businesses, including Dick Smith’s, whose staff 
happily did as she asked. 
With the challenge under way, the 
first thing Kathy did was buy a whole 
chicken for the week's use from 
one of the two outlets in her 
neighbourhood that would 
sell it unpackaged. She used 
every scrap of the chicken, 
including making stock and 
. freezing the bones. 
One change she found hard 
initially was that, in order to avoid 
the clingwrap that encircles delivered 
newpapers, she had to walk to the shops 
every morning to buy the newspaper. But, 
eventually, “I savoured that early morning walk,” she says. 
As the month progressed Kathy found herself 
making more and more things. A cloth drawstring 
bag contrived from the kids’ trouser legs proved a 
huge hit; so much so that the boys wanted one of their 
own. Kathy’s biscuits, an alternative to muesli bars, 
were highly sought after. Home made orange cordial, 


l bars, were highly 
sought after. 


A pleasant early morning 
walk to the newsagent 

eliminated newpapers 
wrapped in 
plastic. 


Home made orange 

cordial, transported in 
reusable glass bottles, 
was a hit at parties. 


the family accepted the 
challenge, so I was very 
curious to hear how many of 
the changes they made at that 
time have stuck. 

When I queried her 
about this, Kathy said: “I still 
aspire to a zero waste life 
style, but I have dropped the 
ball a bit.” But she is being 
unduly harsh on herself. 
After all, she has returned to 
full-time paid work in recent 
months and obviously has 
much less free time. 

And the family still 


transported in reusable 
glass bottles, received many 
an encore at parties. But the 
DIY highlight undoubtedly 
occurred when Lucas 
brought a folder home 
from school that had to 
be covered by a ‘contact’ 
sheet. Between them, 
mother and son devised a 
very acceptable alternative: 
Lucas did a drawing for 
ornamentation while Kathy 
recycled an old record cover 
to house the folder. 

It is a full year since 
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adheres to many of the changes they initiated during the 
challenge. They buy in bulk and avoid plastic bags and 
packaging wherever possible. They compost heaps of 
their waste. They use fully recyclable toothbrushes, and 
the company that provides the toothbrushes also refills 
their shampoo and conditioner bottles. 

Also, without complaint, the boys still take their 
stainless steel lunch boxes to school. Pointing this fact 
out, their dad made an interesting observation about the 
whole issue of the boys’ participation in the zero waste 
project. “Sometimes”, Simon suggested, “we can use our 
kids as an excuse for inactivity, saying: ‘The kids won't 
do it?” What the challenge demonstrated to him was 
that kids follow their parents’ lead. “We all just had to 
learn a new routine, which was no big deal for the kids.” 

But did the family achieve their objective of 
producing zero waste? Well...almost. At the end of the 
month they put out only one small plastic shopping 
bag. In it there was a broken glass bottle (that they later 
realised could have been recycled), dental floss (for 
which they have now found a substitute), street rubbish, 
such as old lolly wrappers that had blown into their 
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Kathy’s family buys in bulk 
to avoid plastic bags and 
packaging. 


Callum and Lucas use their fully 
recyclable toothbrushes. 


garden, and a few stickers the boys had used. Not bad 
for a family of four — and a half. 


FURTHER INFO 


If the Brunning-Halsall’s example has inspired you 
to reduce your own household waste, there are 
some helpful resources out there. Start with these 
inspirational sites recommended by Kathy: 

e Little house in the suburbs — back-to- 
basics living for suburban dwellers http:// 
littlehouseinthesuburbs.com/; 

e Myplastic-free life http://myplasticfreelife.com/; 

e Recycle your day — giving back to nature http:// 
recycleyourday.com/; 

e 75 things you can compost, but thought you 
couldn't http://planetgreen.discovery.com/ 
home-garden/surprising-compost-items.html; 

e The rubbish diet www.therubbishdiet.co.uk/; 

e Urban pioneer woman — adventures 
in self-sufficiency and frugality http:// 
urbanpioneerwoman.com/. 


~~ 


Ever dreamed of owning your own wood 
fired pizza oven but found the ready made 
ones or ‘build your own’ kits fearfully 
m expensive? 

A Now there is an opportunity to learn how 
to build your own oven, without requiring 
particular skills or specialized equipment 
for a fraction of the cost of a bought one. 


By attending a weekend workshop you will 
be shown how to build various types of 
wood fired ovens for pizzas, breads, roasts 
- even smoked foods. 


The workshops will conclude with a pizza 
feast baked in one of the 2 different ovens 
built during the course. 

These are the locations and dates of 
workshops to be held in the second 6 months of 2012 but you should check the 
web site www.woodfiredovenworkshops.com for other details. 


13/14 October - Wagga Wagga, NSW 
3/4 November - Uralla, NSW 

10/11 November - Mudgee, NSW 
24/25 November - Wandin South, VIC. 
1/2 December - Korumburra, VIC 

8/9 December - Beechworth, VIC 

To be announced - Sydney, NSW 


Other workshops may be added so for up-to-date information and further 
details www.woodfiredovenworkshops.com. 


For enquiries, bookings and information email Alan Watt at 
woodfiredovenworkshops@bigpond.com or phone 02 6494 0015. 


The cost of the workshop is $200 per person but a 15% ‘family’ discount is offered 
to couples or family members from the same address. 


Bookings can be made with a $50 deposit [see web site booking form if paying by 
cheque or postal note]. For direct bank transfer contact Alan Watt. 


As participant numbers are limited you are encouraged to make early bookings as 
workshops are often booked out. 


Global Eco & Environmental Solutions 
The Solar Ventilation Experts 


Introducing the new SOLA //OQUIE DA 


that improve the comfort and thermal 
performance of your home 
or work environment 

Solar heating and cooling without running costs 
Save significant amounts on your energy bills 
Increase efficiency of existing heating and cooling 
Create a healthy and comfortable environment 
Eliminate condensation, mould and mildew 
Reduce mustiness and asthma symptoms 


4 


Solar Air 


NWOOpR 


Australia 


Natural paints 
WE DELIVER 


Most paint products are made using harmful 
synthetics that give off poisonous fumes. 

Since 1985, BIO Products have manufactured and 
perfected products using all natural and non toxic 
ingredients, making them safer to use, safer to live 


with and more environmentally friendly. 


Available in a variety of colours for inside or outside. 
See our website or contact us for free information and 


a colour brochure. 


an 


\i 
Wallpaints 


Enamel Lacquers 

Varnishes Bio Products Australia 
Oils 25 Aldgate Terrace 
Thinners Bridgewater SA 5155 
Waxes www.bioproducts.com.au 


Freecall 1800 809 448 
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When apples become 
a thick tangle — a 
ruthless prune is called 


“spring. Just leave some 
-young one-year-old 
“wood here and there. 


Winter is down time for fruit trees, but not for humans if they want a good harvest. 
Jill Redwood tells how she keeps her Goongerah, Victoria, orchard thriving. 


HE ORCHARD in winter is beckoning to be worked 

on. Ona fine day, grab the pruning gear, buckets 

and barrow and enjoy the winter sunshine while 
pruning, cleaning and doing a stock-take in readiness for 
the coming spring. 

Our deciduous fruit species all experience a kind of 
hiatus through winter. During this lull it might appear as 
though our trees and orchards are in deep slumber, but 
there are still many magical things happening. 

Fat fruit buds are gathering energy for spring, soil 
microbes and fungi are busy underground, worms are 
recycling nutrients, and in the temperate climates, the 
trees are tallying up the amount of chilling they receive 
so they can deliver a fantastic bounty of fruit for the 
coming season. 

The more hours of cold winter temperatures less 
than 10 degrees, the better the fruit production will be. 
Even an alpine chill of minus 10 and 20 can be withstood 
for an acclimatised tree. But there are also varieties that 
have been specifically developed for areas in New South 
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Wales and Queensland where the winters are cool rather 
than cold. 

After the tree has ticked off the needed chill time, it 
then tallies the right number of warmer hours. It’s a bit 
like chooks that start to lay when some inner magical 
apparatus senses the lengthening daylight hours at the 
end of June. The fruit tree also senses the right amount 
of chill and warm, then decides to burst its little spring 
buds. Different fruits have different needs but it’s 
roughly 800 to 1200 hours of chilling. Good frosts and 
plenty of cold also help knock out orchard nasties like 
fruit fly. 

Trees that do the dormant pause for winter include 
apples, pears, apricots, plums, cherries, walnuts, 
hazel nuts and the bush or cane fruits like currants, 
gooseberries, raspberries and blueberries. Those that 
like a milder winter include the citrus, figs, grapes, 
almonds and, of course, all the tropical fruits. 

In colder areas you can plant the sensitive trees 
like citrus on a slope that drains cold air, rather than 


Decluttering fruit trees can 
weather helps these heal, 


over to seal the wound. 


in a frost pocket that holds it. While they are 
young, you can also cover their tender foliage 
with hessian or shade cloth when it looks like a 
bad frost — or build a permanent frost hat over 
them until they are bigger and become hardy. 
They especially dislike having the first rays of the 
sunrise hit their frozen leaves. They prefer gentle 
thawing in the shade or with a sprinkle of water. 
So what do you do in the winter orchard? It 
might be rest time for the trees and bushes but not 
for us! Pruning and checking for health problems 
is the main game for winter. Without a cloak of 
leaves the tree's structure, problems and inner 
being are revealed. The winter orchard tasks 
include: 
e Pruning out the old canes from berries and 
current bushes; 
e Untangling and thinning out the rampant 
growth of the fig; 


require some serious cuts. Dry 


otherwise they can be painted 


FOLLOW THE 
LOW IMPACT PATH 


HE Earth Garden itch is hard-wired in many 

of us. When people see the animals here, 

the garden and orchard, the harvests and 
preserving processes, and the simple and honest 
way of providing it all oneself — they often turn a 
major corner in life. Many didn’t even realise they 
were hungry for it. 

Earth Garden continues to inspire and encour- 
age thousands of people to follow the low impact 
self-sufficient path. After all, it’s as we were meant 
to live. 

What | also love about Earth Garden’s philoso- 
phy is that it values nurturing the environment as 
equal to nurturing the soil and our soul. 


S Dead and diseased 
®© wood is easy to tell 
apart from healthy 
‘` dormant wood. Cut 
these out as a first 
step when starting 
to prune and 
ma; destroy them. 


ins We 


m a 


e Pruning back the grapevine to its T-shape structure with 
spikes; 

e Planting and cosily tucking into a prepared hole any new 
trees you've bought, keeping the graft site above soil level; 

e Prune apples and pears (this is the time of year I always 
realise that one apple and one pear tree is plenty!), 

e Protecting young citrus from frost; 

e Picking off mummified hanging fruit and destroying it; 

e Pruning peaches and nectarines now that you can see their 
form; 

e Checking for evidence of pests like wooly aphids (dense 
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warty growth on limbs and branches or white fluff in 

twigs), borers (holes and sometimes webbed rings 

around a branch) and bacterial gummosis (weeping 

gum patches); and 

e Ifthe apples had scab or black spot last season, piling 
raked leaves all the way around and under the tree by 
the end of winter. I use eucalyptus leaves when doing 
fire safety clean ups. The leaf cover buries the spores 
and stops rain splash back onto the tree. A new trick 
I’ve just learnt, and it works a treat. 

Each type of tree has its own special pruning 
techniques. There's not room enough to detail them 
all here, sorry; you'll have to read a pruning book. It 
can be complex but so satisfying when you realise how 
the branches and hormones of a tree can be trained to 
produce generously. But try to keep the tree a sensible 
height. You don't want to be climbing four-metre ladders 
to pick apples. I’ve been there and believe me, it’s better 
to train them down to the horizontal rather than let 
them have their vertical freedom! Skywards-reaching 
dominant branches are a waste of the tree’s energy and 
discourages fruiting. 

If you want to cage them for summer, keep them low 
and compact. 

Except for citrus, which can be left happily alone, 
what all fruit trees need is decluttering. This means 
cutting out dead branches (shrivelled and cracked), 
tangled or crossed branches, the scrambled thick 
innards and any diseased limbs and twigs. You can feel 
them breathe a sigh of relief when they're opened up and 
it helps stop them getting problems like woolly aphids. 

A sparse and well-ventilated tree is a healthy tree. 
Fruit or branches that hang below knee level are the 
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Apples not only produce . 
bountiful loads of sweet “ 
© fruit in summer and 

“§ autumn, but their spring 
| blossom is clove scented 
and beautiful. ` 


» 3 h ae S 
Pear trees have small spiky fruit spurs off which several 
fruit start to form after the blossom petals drop. Not all will 
make it to maturity though. 


perfect highway for soil-stored diseases. So while you're 
busy with the pruning saw also take out these branches 
that have stooped down to the ground under their load. 
These will be replaced slowly by the next branch layer 
above bowing down in an ongoing cycle over the years. 

Prune apples; pears and peaches more severely than a 
plum. Pruning cuts dry and heal faster in fine weather. The 
old school says that larger pruning cuts can be dabbed with 
paint to seal them from infection. The new school says 
that the tree sends out its own anti-invasion chemicals to 
prevent bacterial or fungal infection. You decide. 

As winter moves into spring, look for signs of life and 
the fruit to come. The fruit buds are swollen and often 
hang in small clusters. If it looks like a bumper crop, it’s 
easier to thin them at this stage rather than when they 
are half grown. 

When all this is done, crack open a bottle of 
preserved apple juice, bring out the dried peaches and 
enjoy some of your raspberry sorbet or fig leather. You'll 
again be reminded that all this winter work is worth it. 


SCYTHES 


Join the world wide Scythe Renaissance. 


For over 400 years, the 
Austrians have perfected 
this elegant yet sturdy 
hand-forged tool for 
garden and small-farm use. 


Quiet, meditative, efficient 


per Systems 
and installation 


We Supply E ompiato Systems for installation 


ting Systems 
Upgrades of Exis 
STOCKIST OF MAJOR BRANDS 


N 
BCSE FULL MEMBERSHIP & ACCREDITATIO 


Supplier of products from: 


SHARP 


solar panels 


(9) PLASMATRONICS 


Zane smart regulators 


48 Duggan St., Castlemaine 3450 Phone: 03 5470 5890 


Introducing....Australia’s First 
Toxic Free, Environmentally Safe 


DISHWASHING TABLET! 


Do you know what type of toxic chemicals are in 
Dishwashing Tablets? | researched them and 
was horrified with the findings, and we are 
washing our dishes in this caustic dangerous 
cocktail. 


This prompted me to develop Miracle Wash Eco 
Dishwashing Tablets.... 


Non Toxic 

Environmentally Safe 
Economical 

Fragrant Free 

No Wasted Wrapping and Packing 


Just pop one in and turn machine on, its easy and it works! 


30 Tablets for ONLY $12.95 (plus p/h) 


To read more and see the results go to... 


www.miraclewash.com.au 


GOT CHOOKS? 


Rodents and birds eating their food? 
Tied down to daily feeding? 


se are designed to save you time and money by elim- i taniatic 

inating the need for daily feeding and to prevent the sig- 

nifi cant amount of food lost to rats, mice and wild biis.. Chook Feeder 
al toenj 

bao a eaa paer aa EAA its Vv Feeder lid opens 

when chicken 


stands on platform 
Our 12 month satisfaction guarantee gives you the “ Strongly 


your 
lem of how to feed your chickens while away is solved. 


peace of mind that this is a top quality product that will 
make your life easier and save you money for years to 
come. Whether you have one or one hundred chickens, 
these are the ideal feeder for you. 


GRANDPA'S FEEDERS, developed and sold in New 


constructed with 
galvanized steel 
Vv Water proof 


Zealand and Australia for 15 years, have become 12 Months 

hugely popular and are now considered standard equip- Satisfaction 

ment for keeping chickens. Guaranteed g 
Go to our website to see the feeders in action! or Money Back! $ 


Standard holds 9kg - $195 plus p&p. Large holds 18kg - $275 plus p&p 


www.grandpasfeeders.com.au 
PHONE 0406 154 274. Email: chooks @grandpasfeeders.com 
341 Barwon Heads Road, Marshall, Vic 3216. 
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LIVING IN 


From Araucanas to Transylvanian Naked Necks, Alanna Moore 
welcomes your queries about living with chooks. Alanna, from 
Castlemaine, Victoria, is EG’s chook guru. Write to Earth Garden, 
PO Box 2, Trentham, Vic, 3458 or email info@earthgarden.com.au. 


A GREAT WIN FOR MILLIONS OF HENS! 


At any one time in the UK more than 24 million egg- 
laying hens are kept in battery cages. Typically, each 
wire cage allows 450 sq cm per bird for their year’s 
incarceration while they produce around 300 eggs. 
That’s less space than an A4 sheet of paper! There will 
routinely be four or five birds to a cage, incapable of 
normal behaviour, such as nest building, flapping wings, 
dust-bathing and perching. In the cramped and hot 
conditions disease can flourish, so the birds are routinely 
given medicated food. After a year they are past their 
use by date and slaughtered. 


“ANOTHER 
40 YEARS 


eo GARDEN is 40 years old, wow! That is really 


a brilliant achievement, as so many magazines have 

come and gone in that time! EG has stood the test 
of time because it is such a fabulous publication. | have 
issue number one, with Adam and Eve in the Garden of 
Eden and the snake of wisdom on its cover. So much 
wisdom has been disseminated since then! As a teenager 
living in Sydney | hankered after living the Good Life and 
guess what was inspiring me? Yep — it was EG alright. | 
dreamed of all the chooks and gardens | would have, if 
only | could escape the big smoke. After a stint in Lon- 
don, | did finally wean myself off city living around 1985 
— and | haven’t looked back since! Perhaps if | hadn’t 
read EG I'd be stuck there still, a round peg in a very 

= square hole. Congratulations EG! And may your next 

40 years be as wonderfully inspiring as the first! 
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But the barren (battery) cage system is ending for 
commercial laying hens in Britain. An EU directive 
came into effect on 1 January 2012 that required egg 
producers to provide larger cages. British hens now live 
in ‘enriched cages’, with a bigger space, plus a nest box, 
a higher roof, some litter in a scratching area and a low 
perch. While these cages can hold up to 90 birds, birds 
must have space to spread their wings, perch and be 
able to go from one end of the cage to the other, with 
750 sq cm of space for each bird. A great win, but still 
excruciatingly cramped and overcrowded! 

It was way back in 1999 that the EU ban on battery 
cages was adopted, but they allowed the industry until 
2012 to implement the changes. Not all EU countries 
have been as compliant as Britain. The European 
Commission has had to begin proceedings against 
thirteen EU countries still resisting the changes. 

So, congrats to the EU, which is leading the world in 
animal welfare reforms (while also banning genetically 
modified foods and other modern nasties). Let’s hope 
that the authorities in Australia (also China, America 
and many other countries) will see the wisdom in 
following suit. 

Ridiculously small cages still house millions of 
hens in Australia. But consumers are all-powerful and 
they can help change the system by always buying eggs 
produced by free-range hens (and not ‘barn’ laid). 

But the best option for fowls is to live in your back 
yard! Then you can allow your chooks their rightful 
place in the hierarchy — to be flashy lords and ladies of 
the manor, contentedly strutting the wide open spaces 
of the lawn, resplendent with natural good health, and 
providing endless essential services to you and your 
garden. Now that's something to crow about! 

Happy chooking! 
Alanna 


In your back 
yard chooks can 
be flashy lords 
grand Ic ladies of the 
manor, providing 
F = endless essential 
h Services to you 
ee and you 


STARTING WITH QUAILS 


Hi Alanna, 

We are interested in raising quails in our backyard. 
Could you please give us some advice on how to raise 
quails? I have three children (6,10 and 11 years) and we 
live in the south-eastern part of Melbourne. Could you 
please recommend a breed that is suitable for children 
because we are beginners in this area? 

Thanks, 

Fiona. 


Hi Fiona, 
Think of a quail as a miniature chook. It 
has very similar needs and management is 
similar too — micro-management. Funnily 
enough a quail can wolf down quite large 
seeds and produce quite large eggs relative to 
its tiny size. Going on size, the quail delivers 


Quail and their tasty little eggs are a great hit with children. 
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much more ‘bang for the buck. But it has more potential 
predators too. 

When my friend Sarah got her first quails (the 
usual European species), they were one day found 
mysteriously beheaded in their pen, having stuck their 
necks out too far, literally. Standard-sized bird wire (12 
mm) is not fine enough for quails. Sarah now uses a 
6 mm mesh designed to repel mice and snakes, and it 
completely covers the mobile quail pen, which is moved 
around the lawn to let them scratch a bit and nibble on 
grass and bugs. 

The ‘quail tractor’ pen has a rainproof cover and in 
one corner of it a bunch of straw allows birds to make a 
little nest to lay eggs in. Omnivores, quail particularly 
love the sunflower seeds that come in their poultry 
feed, she found. Easy to please, they will tuck into all 
sorts of bird feeds and relish additional slugs and snails 
removed from the vegetable patch too. Some days, 
especially when the slugs are plentiful, they can lay two 
eggs in one day! 

A dust bath is another basic requirement. Sarah 
finds that a flat dish filled with dry sand does the trick 
— it’s kept permanently on the floor of the pen. Her 
quail family would happily spend all day lounging in it, 
she reckons. 

I had always thought — why bother having quail 
when you can have a chook? But eating my first quail 
egg swung me around. Sarah has young children and 
the quail and their tasty little eggs are a great hit with 
them. As for temperament, quails are normally rather 
skittish and flighty; the only friendly quail Sarah had was 
a solitary one that lived in a small hot house, where it got 
used to people's comings and goings and would come 
and sit on her foot. However, the downside of having it 
there was that rats were attracted to the quail’s uneaten 
food. Rats are a nuisance, plus they can kill the quail, 
so a quail pen with fine mesh to exclude them is a very 
good investment. 


HOW TO COOK LINSEED? 

Hi Alanna 

In EG158 you recommend cooking up linseed to add to 
fowls’ meals as a tonic. Is it just a matter of putting the 
seed in water and simmering for five minutes? When I 
toss in leaves like comfrey they seem to bury most of it as 
they tear off large chunks which they can’t gobble down 
easily. I will persevere since you say it will be good for 
them. Love the advice — all of it. 

Thanks, 

Laurie. 
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Linseed is toxic if not cooked properly. 


Well Laurie, 

I’m glad you've asked me about the linseed, because 

it is a bit toxic if not cooked properly. You will have to 
ideally soak it for four hours then gently simmer it for 
20 minutes. Then it’s safe. It will become like a jelly 
and can be given at around a dessertspoonful per bird, 
perhaps added to a wet mash, at a level that’s no more 
than five per cent of their diet. (Adding hot water to 
the mash in winter will help to keep them warm and 
happy too.) 

As for comfrey — you could finely chop it and add 
liberally to feed. But why bother when a self-feeding 
comfrey-dispenser is much easier? Just tie a bundle 
of comfrey stalks together and hang the bunch up in 
the air, where birds can reach up and peck at it. Then 
they can take just what they want and leave the rest 
for others. 


ALL FIRED UP 


Over the past seven years Alan Watt has been conducting wood-fired 
oven workshops throughout Australia and more recently, overseas. 
During almost 100 workshops many common questions pop up about 
oven design, construction and operation. Here Alan, from Tanja, New 

South Wales, answers some questions, corrects some myths, and invites 

further questions — email: editorial@earthgarden.com.au. 


What is a good mix for making 
an adobe or cob oven? 


In most of the clay-based ovens I 
have seen there is a tendency to 

put too much clay in the mix for 
plasticity and strength and to apply 
the mix in too wet a state. Both will 
result in excessive shrinkage and 
cracking. 

I have found that a mix of equal 
parts good plastic clay (dry), sharp 
sand and stone dust (quarry fines, 
cracker dust or crusher dust), plus 
about 10 per cent standard cement 
works well. A little chopped straw, 
chaff or short lengths of sisal or 
hemp fibres can be added for extra 
binding and to help moisture to 
escape. But don’t add too much 
otherwise the density and heat 
holding capacity is reduced. 

Note: a clay (from a sieved, dry 
natural source) is said to be ‘plastic’ 
if, when dampened and kneaded, 
it can be rolled into a pencil-thick 
rope and coiled around your thumb 
without breaking apart. 

Mix the ingredients dry and set 
aside one third. Mix water with the 
remainder to a fairly moist sticky 
mass. Now knead small amounts 
into the dry mix (like making dough) 
until it is stiffer yet pliable and not 
sticky to the hands. An easy method f $ 
of doing this is to use a heavy canvas Kneading the adobe mix with the aid of a stout cloth. 
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A RETURN TO 
BASIC VALUES 


ITH the first issue of Earth 

Garden |, like many others, 

became a suburban arm- 
chair farmer dreaming of the land | 
hoped to own one day. 

EG has been a reflection of 
current social values, and in 1972 
there was a very strong movement 
to return to basic values and to 
the land. 

The purchase of five acres on 
the Mornington Peninsula, Victoria, 
in the early ‘70s allowed me to 
escape. | could build wood-fired 
kilns without neighbourhood 
wrath and establish a vegie garden 
of substance. 

Now, on 100 acres on the far 
south coast of NSW, the dream 
continues and EG has been an 
occasional and valued companion 
over all those 40 years. 


or similar non-shiny fabric and 
knead the mix with your foot from 
behind the cloth turning the mix over 
from time to time 

Now the mix should be ina 


# 


| 
| 
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www.bindarrabi.com = 


0408 080 455 


How do we build a 
sustainable future? 
| We start now! | 
_Learn more about ) 
‘Living the Solution’ ot, 
l ; w e j 
Bindarrabi Co-operative village 


homogeneous state. Put it over a 
sand mould (covered with a thin 
plastic membrane such as a painters’ 
drop sheet to prevent sticking to the 
sand) in small overlapping pancake 
or hamburger shapes and tap them 
together with a flat timber paddle. 
Gradually build the layers up to at 
least 50 mm thick. 

Allow to dry slowly, but to avoid 
cracking remove the sand mould as 
the mix becomes cheese hard and 
before the clay mix changes to a 


sgh 


iii ie ic i di AN a oy ae $ 
Applying the adobe mix over a sand mould in overlapping pattie shapes. 


lighter, drier, colour. The clay mix 
has to shrink but the sand can't. 

It is possible to find a natural clay 
source which is just right straight 
from the ground, but it is difficult to 
describe such a mix. The best way is 
to make a small test. 

Make a 20 to 25-mm-thick bar 
of the kneaded clay and mark on it a 
space of 100 mm. Allow to go bone 
dry. The shrinkage should be less 
than 10 per cent and it should be 
somewhat resistant to snapping. 


own food & food preservation, recycling 
items & clothing, caring for environment. 
INFO www.share.asn.au or Ph: 5309 2664 


‘The Good Life Festival’ DAYLESFORD June 2 & 3 
Come celebrate “the Good Life” - workshops, presentations, stalls 
including building or renovating a naturally comfortable home, 

of using less energy and water, saving on bills, tips on growing your 


epburnwin 


Delicious bead emerging stam a isos adobe oven. 


The reconstituted outer shell of 


a térmite nest is about a perfect mix, 


but make sure it is an abandoned 
nest before destroying it. 

Once the oven is dry take 
the initial heating up of the oven 
very slowly, with a gas burner or 
very small fire, over some hours. 
Otherwise the moisture will turn to 
steam and blow. 

The efficiency of such an oven 
is greatly enhanced by adding an 
outer layer of insulation (it is best 


E i i Y s [ 


Wer es Sake i i 
Simple & economical to use! 
Enjoy remote living with the comfort & convenience of a 
DRY SYSTEM, URINE DIVERTING, WATERLESS TOILET. 


(33M + NO ODOUR + NO WATER 

pe e Provides compostable matter 
& fertiliser for sustainable living 

« © Complete ready for installation 

{ © No Heater - low energy use! 

Year * e Standard toilet height oy 
ns ) Dwaranty add © 12V & 240V models o 
eo Sep arett > Venit kits: included 

o3 9421 4235 : 


www.abetterwaytogo.com.au 


VILLA Series chito seat 


% thos! 
way to go 


to slowly fire the oven first). This 
can be a mixture of coarse sawmill 
sawdust, chaff, sieved charcoal or 
rice husks (basically forming tiny air 
pockets) mixed with a small amount 
of clay and cement as a binder, or 
you can use more sophisticated 
materials such as rock wool or 
ceramic fibre. 

Such an oven will require shelter 
from rain with either a roof structure 
or waterproof membrane (when 
cool). 


Build Your Own Wood 
Fired Oven by Alan Watt is 
available from The Good 
Life Book Club for $24.95 
plus postage. Phone (03) 
5424 1814 or go to www. 
goodlifebookclub.com 
and order online. Back 
Yard Ovens Volumes 

One and Two are also 
available for $19.95 each 
+ postage. 


vig vard 
“hig w OVENS | 


VILLA 906 


16645_3_ £6 


CANDLES BY BEREDEN 


100% Pure Beeswax Candles 


Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 
Now also displaying cushions, bags, 
wall hangings, handmade craft items, 
phosphate free cleaning products 
and therapeutic honey 


Come and see us at 21 Elizabeth Street, Edenhope 


Phone: 03 5585 1790 
Fax: 03 5585 1491 


berkin@bigpond.com 
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A CRISP AND cunty SALAD 


Not to be overlooked i in any foo 
valuable minerals and vitamins. Keith Smith, co-founder of 
Earth Garden all those years ago, from Artarmon, NSW, brings 


oN 


you up to speed on this hardy annual. 


chicory native to the Mediterranean area. There are 
two distinct kinds, ‘Batavian’, with broad, smooth 
leaves, and ‘Green Curled’, which forms a rosette of curly, 


F NDIVE (Chicorium endiva) is related to the wild 


fringed and serrated leaves around a loose heart. Both 


have a slightly bitter flavour, even when blanched. 

These leaves contain calcium, phosphorus, vitamin 
A and smaller amounts of vitamins B and C. As a' winter 
substitute for lettuce, endive is usually included in green 
mesclun salad seed mixes. Itis very 


like lettuce, but more heat tolerant 
and frost-resistant. 

William Turner mentioned 
endive in A New Herball (1551), one 


of the earliest English herbals, which 


was printed in black-letter Gothic 
type. John Parkinson in Paradisus 


(1629) described ‘Endive, the smooth 


as well as the curld’, which had blue 
flowers and was eaten green or 
blanched for winter salads. 

Richard Surflet in The Countrie 
Farm (1600) included endive as a 
pot-herb, that is, the leaves were 
braised and boiled like spinach. In 
1896 Beeton’s All About Gardening 
listed ‘Batavian White’, ‘White 
Curled’ and ‘New Moss Curled’. 

Endive is also closely related to 
Belgian chicory, more commonly 
called witloof (Cichorium intybus), 
meaning ‘white leaf’, whose leaves 
are blanched to produce the crisp, 
thick white cylindrical heads called 


chichons. Some 80 per cent of the production of witloof 
in France is centred on Brittany and the north, where it 
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Endive is closely related to Belgian 
chicory, more commonly called witloof 
(Cichorium intybus), meaning ‘white 
leaf’, whose leaves are blanched to 
produce the crisp, thick white cylindrical 
heads called chichons. 


LE GARDEN 


arden, endive contains 


GROWING 


Endive, a member of the Daisy family (Asteraceae) is 
a biennial plant, usually grown as an annual. Plants 
thrive in a cool to warm temperate climate and in rich, 


YNI 


is ‘forced’ in air-conditioned sheds to provide dark and 
dampness in controlled conditions. The most popular 
kinds are ‘Zoom’ and ‘Bergére’ which were developed in 
nearby Belgium. 


composted soil. 

Sow seeds from spring to 
summer. Grow endive in the same 
way as lettuce. Water occasionally 
by soaking the soil around the 
plants. Pinch off the top leaves if 
endive tends to bolt to seed. 

Use endive soon after picking 
or the leaves will wilt. 


‘BLANCHING 
Endive plants are bleached by tying 
the leaves loosely over the top of the 
head for ten days to two weeks with 
soft twine or string. The best time to 
do this is at about eight to nine weeks, 
when the plant is two-thirds grown. 
When ready to eat, the heart 
should be a creamy yellow colour. 
Other blanching methods include 
covering plants with flowerpots or 


cardboard. 


VARIETIES 
¢ ‘Batavian’ (‘Broad Leaved’, ‘Escarole’) 
has white midribs and broad leaves rather like a Cos 
lettuce (‘Cos you can!’ EG 146) that fold inwards to 


make a full cream-coloured heart. Plants are large and 
compact, reaching 35 centimetres across. This self- 
blanching endive will withstand hot weather. 


‘Frisee’ is a finely curled French endive. 

‘Green Curled’ (‘Extra Curled’) is the large endive 

sold in markets and supermarkets. It has dark green 
decorative leaves and white midribs and grows to about 
22 centimetres in height, spreading to 45 centimetres 
across. They are tender and succulent when blanched. 
Plants are ready to eat in 10 to 12 weeks. 

‘Salad King’ has fine curled, serrated leaves and is 
slow to bolt in warm weather. 

‘Traviata’ is a ‘chicory frisee’ with large, self-blanching 
heads. 

‘Tres fine’. A baby endive with finely cut, lacy green 
leaves, crispy ribs and creamy hearts, the size of a 
hand when mature. They have a mildly nutty taste 
and are slow to bolt. 


MESCLUN SALAD 

Mesclun, which means ‘mixture’, is a French approach to 
a salad of raw young leaves, and should be a mix of green 
and red, sweet and tart. 


Sow a short row or small patch of seeds every two 


weeks for a continuous supply. A typical mesclun mix 
from a seed supplier might contain cress, endive, oakleaf 
and cos lettuces, mache or corn salad, mustard greens, 
radicchio and rocket (arugula). All too often mesclun 
seed packets yield rocket and very little else. 


Pick, wash and mix up leaves in a salad bowl and 


add French dressing. Young leaves of Asian greens like 
basella, hinn choi, mizuna, perilla and shungiku make 
good additions. 


FORTY 
YEARS ON ... 


; FE started Earth Garden early in 1972 and 
dedicated our lives to it for the next |5 years, 

© producing 52 issues. 

Very few small, independent magazines survive 
for 40 years. 

This is a great achievement and a source of pride 
to us. 


It is also a tribute to Alan and Judith Gray, who 


have now published 108 issues! 


EG began as a forum of practical information 
about self-reliance, organic growing and ways of 
achieving a more sustainable, ecologically friendly 
world. 

None of that has changed. Earth Garden people 
still strive for the same things — food, shelter and 
energy that is kind to our earth and healthy for our 
bodies, for ourselves, our families and children and, for 
us now, our grandchildren. 

We have just celebrated our own 40* anniversary 
and have been blessed with two beautiful grand- 
daughters — Poppy, four years old and little Abby, now 
seven months. 

Life is good. 

Peace & love, 
KEITH & IRENE 


Mesclun (‘mixture’) is a French approach to a salad of raw young 


leaves, and should 
Bi ach 


green and red, sweet and tart. 
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QUESTIONS 


ANSWERS 


WITH JACKIE FRENCH 


If you have a problem with radishes, rabbits or want a recipe for red:dye or rose 
hip sauce, email Jackie at jfrench@dragnet.com.au. Note:All Q and A may be 
published in Earth Garden. 


Hi Jackie, 

Hope you are keeping well and life is being good to you. 
How are you handling all the crap with the mines? They 
have started to invade us here too at Merriwa — makes 
one feel extremely insecure as you know! Anyway, do 
you have any suggestions for getting rid of fruit bowl 

or vinegar flies? I have kitchen benches full of ripening 
tomatoes and don't seem to be able to get rid of them 
— conventional fly spray simply doesn’t work (and » 
that stuff gives us all a sore throat so we don't like to . 
use it) and covering the tomatoes in food covers only 
stops them from actually landing on the fruit, but is no 
deterrent. Any suggestions? 

Love and best wishes, 

Inga, Merriwa NSW 

PS Love all your books — we think of you often — there 


Keep bowls of 
tomatoes mush- 
free to prevent 
vinegar flies 
breeding. 
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aren't many days go by where I don’t do something the 
‘Jackie French’ way. 


Hi Inga, 

The vinegar flies will be breeding nearby and probably 
inside, so get rid of all mushy fruit or residue on fruit 
bowls. In grandma's day fruit bowls were covered with 
gauze, which keeps them off, or those tent-like cover 
devices you can still buy, or just drape the ripening 
tomatoes with gauze or tulle or any other fine mesh 
cloth. But mostly they are just breeding in the mush 
and if it’s kept mush-free, they'll vanish. Or just ignore 
them — as grandpa used to say, “extra protein” if you 
accidentally eat one. Strongly-scented repellents like 
peppermint oil will keep them away, but the scent has to 
be stronger than the scent of ripening tomatoes, which 
is one of life’s good scents, so probably isn’t something 


you'd want to do. Just open the window on a frosty 
evening and by morning the ferment flies will be gone. 

Actually, thinking it over — you can trap them. 
They love anything sweet, wet and yeasty, so a glass of 
fermenting homemade ginger beer, or even a pinch of 
yeast in a glass of fruit juice, will trap them. On the other 
hand, the scent may also attract more but as they’ll be 
breeding close by or in the house, there shouldn't be too 
many more to attract. 

As for the mine... at least after a long battle we have 
monitoring conditions in place, so that if there is any 
impact on water quality, quantity or the bush it will be 
picked up very, very early, so that whatever is causing 
it must be changed and the damage repaired, or work 
stopped if they are unable to continue without causing 
harm. But decent monitoring should have been a 
‘given’, put in place by the department. Instead it took 
hundreds of people and tens of thousands of dollars 
and, thank goodness, the wonderful Environmental 
Defender’s Office. 

All the very best, 
Jackie 


A good tender 
Jarrahdale or hard 
Queensland Blue 
pumpkin, well 
ripened and deep 
orange, work best 
in fruitcake. 


FRUITCAKE RECIPE 

Dear Jackie, 

I don't know if you remember it but you gave a recipe for 
pumpkin fruitcake years ago. I don’t know where it was 
but my husband said it was the best he had ever eaten. 

I lost the recipe and tried another but he says it isn’t as 
good. Can you give me your recipe again? 

Jan, Calwell, ACT 


Hi Jan, 

There have been many recipes for pumpkin fruit cake 
over the years — pumpkin is something I add whenever 
we have a surplus, which is basically when someone 
gives us one, as we are too shady here in the valley to get 
good pumpkin crops. 

In the days before refrigeration and air conditioning, 
adding pumpkin to cakes, scones and bread meant they 
kept moist longer — and in the days before comfortable 
dentures this was probably a blessing also. Pumpkin 
in scones keeps the scones moist and soft even in dry 
mid-Queensland weather. Pumpkin in fruitcakes makes 
them moist and rich so that you need less butter or 
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oil in them. Sweet potato works well too, and often 
even better, as does grated carrot, although that can be 
slightly bitter and more fibrous. 

Which brings me to the type of pumpkin: not 
Butternut, which is fibrous, but a good tender Jarrahdale 
or hard Queensland Blue, well ripened and deep orange, 
work best. 

Anyway, this is my basic pumpkin fruitcake recipe. I 
suspect that the one you may have used was much the 
same, and that it was the pumpkin that varied, not the 
recipe. The better the pumpkin, the better the cake. 

All the very best, 
Jackie 


PS Have added more pumpkin recipes too, basically 
because your email made me start thinking of pumpkins. 


BASIC PUMPKIN FRUIT CAKE MIX 


1 cup mashed pumpkin (or sweet potato) 


125 gm butter (but olive oil works too, though the 
cake will be heavier) 


1 cup brown sugar (although I once used maple syrup 
instead and it was wonderful) 


2 eggs 
2 teaspoons vanilla essence 


500 g sultanas, or mixed fruit (I prefer just sultanas, 
or for a touch of luxury replace some of the sultanas 
with chopped crystallised pineapple or ginger — 
ginger and pumpkin is a superb combination) 


2 cups self-raising flour 


Line a large tin with two layers of baking paper. 

Cream butter and sugar; add eggs one by one; then 
pumpkin, vanilla, fruit, then the flour. 

The mixture should be quite moist, but if it seems 
too dry (which it may do if the pumpkin is dryish) then 
add a little milk, water, natural yoghurt or whisky. All will 
give a different result. 

Pour the mix into the tin; bake at 150°C for about 
an hour and a half or till it’s brown on top and a skewer 
comes out clean. The time will vary depending on the 
shape of the tin — pour it into a wide, shallow baking 
tray and you'll get a fast cooking pumpkin slice; a round 
deep tin will take longer to cook. If it’s browning too fast 
— which it may do if the pumpkin was sweet — then 
cover the top of the tin with a baking tray for the first half 
of cooking. 

This cake is rich, moist and very, very good. 
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THE BEST BUT FIDDLY PUMPKIN 
SCONES 


1 tablespoon honey 
1 teaspoon grated orange zest ` 
2 tablespoons butter 


1 cup mashed pumpkin — as orange and sweet as 
you can get it 


1 well-beaten egg 
half a cup of milk 


2 cups self-raising flour. 


Mix the orange zest with the flour, work the butter and 
honey in with your fingers. Add the milk and egg and 
pumpkin — work as little as you can at this stage. Now 
cut into thin rounds — about as thick as the width of 
your thumb. Brush with milk or beaten egg, bake in a hot 
oven for 10 - 15 minutes. 

These scones should be eaten fresh. If there are 
any left over toast them for breakfast (toasted breakfast 
scones were a feature of staying with my grandmother) 
or cut them into slices and bake in the oven till crisp and 
crush for very superior ‘breadcrumbs’. 


PUMPKIN OVENS 


In colonial days a stew was often put in a hollowed-out 
pumpkin if you lacked a pot then put beside the fire to 
cook slowly or buried in hot ashes. You can also use this 
method in the oven. The pumpkin reseals itself and the 
effect is a bit like a pressure cooker or a very well sealed 
casserole. The result is extremely good, as none of the 
flavour can escape. 

Cut the top off your pumpkin — large for a family, 
small for individual serves. Fill with your favourite 
casserole — or even stock for a good soup. Replace the 
lid exactly as it was before; cook SLOWLY, eat hot. 

A word of warning: NEVER use pumpkin that has gone 
off — you may get food poisoning. I find that pumpkin 
pie and pumpkin soup can go off faster than any other pie 
or soup I know. Keep them cool and get rid of them if you 
have the slightest doubt about their soundness. 


EATING PUMPKIN SEEDS 


These can be delicious. Try to get them before they are 
fully matured, from unripe pumpkins. They'll be more 
tender. 

Wash them well and scrub off any bits of fibre. Toss 
them in an oiled pan with a little garlic or chilli or salt 


them later — depends on preference. Fry 
till brown, turn and brown again. Eat 
hot or cold. 

As pumpkin seeds get older the 
outside skin gets too hard to eat — you 
need to crack it and remove the centre — 
or buy a ‘hull-less’ pumpkin like Triple 
Treat, where the seeds don’t develop 
hard shells. They are stringy pumpkins 
and poor keepers — and the seeds aren't 
really worth it when you can eat the 
seeds of other pumpkins young. 


EATING PUMPKIN 
FLOWERS 


Pick the male ones — the ones that don't 
have a bulbous bit at the stem end. Fry 
them in butter and sprinkle with icing 
sugar, or stuff with fried rice and cook in 
chicken stock or tomato purée or lemon 
juice; or dip in sweet or plain batter and 
eat with garlic mayonnaise or lemon 
ee and icing sugar. 


PUMPKIN TENDRILS 

These are edible too and can be good 
(avoid them if they’re bitter). Snip them 
off and stir-fry them quickly till they turn 
bright instead of dull green. Good and 
crunchy. 


Pumpkin scones should be 

eaten fresh. If there are any left 

over toast them for breakfast or 
make superior breadcrumbs. A 


Go, — Do 
technical advice as well as plenty 
of regular inspiration and encouragement! 


A copy of The Owner Builder magazine 
every two months will provide you with all of that. 


Amo) 
APPLES & PEARS 
Dozens of old varieties. Dwarf rootstocks. 
Delivered bare-rooted July and August. 
Available from nursery all year by appointment. 
Supplying all states except WA and Tasmania. 


www. heritagefruittrees.com.au 


—————eEE7~ 


* environmentally friendly materials/methods 

e passive solar design ° practical how-to’s 

e stories by real-life owner builders in Aust/NZ 

PO Box 9000, Paterson NSW 2421. Phone: 0402 428 123 
www.theownerbuilder.com.au 
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FROM SPADE 
“TO BLADE 


* GARDEN RECIPES BY GARY THOMAS » 


Passing on hard-earned knowledge and experience to the next generation notoriously has 
its ups and downs. But there can be compensations, Gary, from Daylesford, Victoria, finds, 
such as widening one’s musical horizons. 


Photos: Pete Swan Photography pete@peteswanphotos.com 


LIVE in a region with a pretty robust hospitality and 
i tourism sector and know a number of operators 

who constantly complain about the lack of good, 
available staff. I have suggested to them that they make 
an investment in local youth, but apparently that’s too 
difficult for some, they just want their staff to arrive, fully 
trained and experienced. Hmmm. 

We have always had a lot of joy from the many 
young people who have worked here over the years. 

It’s exciting to learn their thoughts and ways and 
music and language. I never thought I would develop 
an appreciation of death metal, but there you are: I 
have, and happily chop away to its raucous rhythms. 
Sometimes. 

Of course, it never does to make assumptions when 
training beginners, as what seems self-evident to me, 
can be novel and perplexing to others. 

For example, we are training a young kitchen hand 
at the moment. | left him alone to finish cleaning up 
last week and when I returned next morning, the floor 
was disgusting. Momentarily, I was confused by this bad 
workmanship, then realised he had mopped the floor 
without sweeping it first. 

Mistakes happen, of course, but when he realised his 
error why didn’t he go over the floor again? Well, he said, 
I thought it would take an hour to dry and you wouldn't 
want to pay me to just hang around until then. You see, 
it hadn't crossed his mind that you could mop an already 
wet floor. Simple, isn’t it? 

And it’s the same with recipes; if the process can be 
misinterpreted, it surely will. 
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I left a trainee alone one time to follow a fruit 
mousse recipe, and came back an hour later to see him 
still struggling through it. Pretty slow, I thought, still, it’s 
good practice. 

Found out at the staff Christmas party that he’d 
separated the eggs as per Step 1, sending the whites 
straight into the rubbish bin. When he got to Step 4 


' (whip whites), he panicked, and raced down the street to 


buy more eggs to cover up his error, and started again. 
Through experience we gain wisdom, so perhaps our 
mantra that we never waste anything begins to make 
sense for him. 


LENTIL SHEPHERD’S PIE 


This dish can be made right alongside a traditional 
shepherd's pie if you'are one of those unfortunate two 
dinner families. 

1 recipe shartcrust pie base 

500 g French green lentils, soaked for 1 hour 

1 large onion 

300 g carrot, diced 

150 g parsnip, diced 

200 g swede, diced 

3 cups tomato purée 

3 cups heavy stock 

1.5 kg floury potato 

100 g butter or oil 

150 ml milk 

Salt and pepper to taste 


1. Grease a 30 cm pie dish, line with rolled pastry, prick 
with a fork, and bake until just coloured. Remove from 


the oven, fill any holes with pastry scraps and set aside. 
2. Meanwhile, sauté the onion in a little oil until soft, add 
the carrot, parsnip and swede and cook together for 2 
minutes, stirring a few times. 

3. Add the drained lentils, tomato and stock and cook 
gently together for around 1 hour, adding extra liquid if 
needed to keep a nice gravy flowing. 

4. Boil or steam the potatoes. When tender, drain 

and spread them out so any remaining moisture can 
evaporate. Warm the milk and butter together. 

5. Mash the potatoes well. We use a ricer for this. Whisk 
together with the milk and butter. Season to taste. 

6. To assemble: fill the pastry case with lentil mix to 5 
mm below the top. (You will probably have extra, save it 
for tomorrow as a great bubble and squeak ingredient). 
7. Cover with mash. You can lay it out flat and decorate 
with fork pressings. Sometimes we fill an icing bag and 
place little decorative mounds of mash in a pattern all 
over. Kids love it. 

8. Bake in a moderately hot oven until golden brown. 


WE HAVE 
COME FAR 


Y food philosophy has grown up alongside 

Earth Garden magazine. Wanting to express 

the common knowledge of my youth inside 
the busy structure of hardworking commercial 
premises has been challenging at times; notwith- 
standing, the desire to stay true to the principles of 
my column, and the unfailing enthusiasm of the Gray 
collective, has been paramount in encouraging me to 
explore the niche to its fullest. 

Ethically and operationally. 

And | now found that which once was radical is 
common parlance and practice amongst my profes- 
sional peers. 

There is a long way to go, but we have come 
very, very far. 

Thank you Earth Garden. 


Lentil 
Shepherd's Pie 
Can be made 
right alongside 

a traditional 
shepherd's 

pie if you are 
one of those 
unfortunate two 
dinner families. 


June — August 2012 + EARTH GARDEN 69 


The 


finished ’ 
jam. E, 
j 
Onion Jam "™, 
ingredients. i. 
Serve with tomato sauce! cream or yoghurt. Stir to combine. 
12 eggs 
The easiest thing in the world, all it takes is time. 500 g almond meal 
Fantastic with fresh white cheese or grilled meat or veg 500 g Castor supar 
i i 2 tbs baking powder 
in a sandwich. nh pe 
8 large red onions ERP arins 
White choc ganache 


150 g butter or good olive oil or combo 


Peel of four mandarins 
34 cup brown sugar 


100 ml balsamic 1. Boil the mandarins in plenty of water until soft and 
Sand p mushy. Purée. ` 
1. Peel and slice onions finely. 2. Beat the eggs and sugar together until light and fluffy. 
2. Combine all ingredients in baking pan. Cover. 3. Gently fold through the mandarin purée, almond meal 
3. Cook in moderate oven 2 hours, remove lid and cook and baking powder. 
for two hours more, stirring occasionally. Itis ready 4. Sometimes we cook this in a 26 cm tin, sometimes 
when completely soft. spread out in a slice tray. It will rise a little so make sure 
4. Cool and keep in a clean refrigerated jar up to 4 it is 1.5 cm below the edge of the pan. 
weeks. 5. Bake in a preheated moderate oven for around 40 


minutes, or until a needle passes through cleanly. Leave 
to rest in the pan for 10 minutes before turning out 


carefully to cool. 
Yes, this is a bit fancy, and sugary, and chocolatey. It’s up 6. Pour the ganache thinly onto a sheet of clean kitchen 
to you. paper. When set, slice long, thick ribbons. 
Melt the chocolate gently with about 20 per cent 7. Carefully peel and cut the mandarin skin into leaf-like 
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segments. Blanch in boiling water 20 seconds, remove 
and pat dry. 

8. Make a sugar syrup 2 parts sugar, 1 part water. 
When thick but not coloured, add the mandarin 
leaves, coat for 1 minute and remove to cool witha 
slotted spoon. 

9. Using a pastry brush, dress the cake with the 
remaining syrup. Decorate with leaves and white 


Decorated Mandarin Cake. 


chocolate ribbons. Toasted almond flakes also goes 
really well with these flavours. 


And what about the kid that made the mousse? He was 
awarded employee of the year for that effort, is now 

in England, and is always welcome to work here. His 
nickname is Mr White. 

Cheers, 

Gary Thomas 


PERMACULTURE DESIGN COURSES 


_ Southern Cross Permaculture Institute 
With RICK & NAOMI COLEMAN Dip Pc 
e Residential 13 day course on established site 
with internationally recognised teachers 
e 7710 Bass Hwy Leongatha, Victoria 
e Next PDC: Fri. Nov. 30-Sat. Dec 15, 2012 
southérn cross  (8-45am to 5.30pm with middle weekend off) 
peemac'ture @ 2 hour Permaculture tour: Sat. Dec. 1st, 2012 
Call 5664 3301 or email scpi@activ8.net.au for more info 
Or register online at www.southerncrosspermaculture.com.au 


Cost: $1090. Includes morning tea, lunches & beverages. Free camping. 
Work exchange available. First 10 people get free Mollison book. 
Discount for couples. Special Group Offer: 4 for the price of 3. 


It's a little known fact that within 3 days of miling, over 80% of nutrients 


in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this “flour” 
the many miles to bread factories and supermarkets... it's so far from what 
nature intended us to have. But there's GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it's so simple and easy with a kitchen 
y ain mill. Everyone es the goodness and taste of fresh flour cooking. 

o re-claim your daily bread for a life of better health and Ck Naturally! 


Schnitzer KAZA hawos. Reise Cki 
Ph 02 82057304 www.SkippyGrainMills.com.au ppy 
Mail to PO Box 747 Katoomba NSW 2780 Australia grain mills 
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WHAT’S YOUR PROBLEM? 


SOLAR WATER HEATING — COSTS 
AND BENEFITS 


Recently, a reader sent me a series of emails, claiming 
that solar water heaters are actually inferior to the gas- 
heated instant variety. I last researched the issue in the 
1970s, and am always open to revising my opinions in 
the light of new evidence, so I had a look around the 
web. I ignored anything stated by manufacturers, but 
focused on sources that can be considered as impartial, 
or even in some cases biased toward the use of fossil ° 
fuels over alternative sources. 

In summary, I am happy to reassure this reader 
(and everyone else interested): even in climates far less 
appropriate than the worst in Australia, solar water 
heaters provide a substantial reduction in environmental 
footprint over their lifespan. 

In Australia, like in most parts of the world, fossil 
fuels are subsidised: the price of using them is far less 


BREATH OF 
FRESH AIR 


i N 1972, 1 stumbled on Earth Garden issue 2, 


and found it to be a breath of fresh air in a 
crazy world. Earth Garden is STILL a breath 
of fresh air in a crazy world. 
lve been contributing to Earth Garden since 
1980, and intend to do so as long as people are 
interested in what | have to say. 
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BOB RICH ANSWERS QUESTIONS ABOUT 
OWNER BUILDING 
Email Bob at bob@bobswriting.com, or write to him at PO Box 214, 
Healesville, Victoria, 3777, with a stamped return envelope. If you don’t 


want your correspondence printed send $20 with the question. 
You might like to visit him at www.mudsmith.net/. 


than the actual cost — think of off-peak electricity, 

gas distribution networks installed and maintained 

at taxpayers’ expense, heavy subsidies for exploration 
rights, development and production. Despite this, in 
financial terms the cost of installing a solar water heater 
is recovered in a few years. The actual number of course 
depends on the amount of water used in the household, 
and on the local climate. 

Suppose you buy or build a house, include the cost 
of installing a solar water heater in the amount you 
borrow, and use all energy savings to make mortgage 
payments. Over the expected life span of the unit, this 


- will reduce your total mortgage payments (the length of 


your borrowing period) more than any other investment, 
including solar electricity. 

For the past few years, there was a government 
subsidy for installing a solar water heater. This has now 
been discontinued. So what — even without it, one of 
the best ways you can save money is by spending it on a 
solar water heater. 

If Earth Garden were an electronic publication, I 
would now provide about a dozen links to substantiate 
what I’ve written. However, most of them are long 
bits of gobbledegook like http://reurbanise.co.nz/ 
resources/tools/solarwaterinvestment. Still, you can 
do what I did, and enter “solar water cost-benefit” in a 
search engine. 

You will discover that in Britain, with its nasty 
winters, and summers that are like a Melbourne winter, 
“typical savings from a well-installed and properly used 
system are £55 per year when replacing gas heating 
and £80 per year when replacing electric immersion 
heating.” 

Greece's climate is similar to that of coastal Victoria 
and southern NSW. The website http://www.mendeley. 
com reports that solar water heaters have large 
environmental benefits and, despite subsidised fossil 


fuel energy, they still have a monetary advantage. 
Averaging over the many climatic zones of the USA, 
“with savings in electricity or natural gas, solar water 
heaters pay for themselves within four to eight years.” 
Remember, this includes the areas with bitter winters. 
Reurbanise, the New Zealand link I reproduced 
above, reports that “compared to simply putting your 


money in a term investment, a solar water heater will 
start to come out on top after about 13 years. A solar 
water heating system will probably last you 20 years and 
still be working well after that time.” 

In South Africa, with its more favourable climate, 
“taking into account the savings you will make on your 
electricity bill, you should be able to recover the cost 
within four to five years.” 

These are just a few examples — I do have a word 
limit! 

Even if it didn’t pay for itself in money terms, 
going for solar water heating would be worthwhile in 
environmental terms. However, it also pays for itself, 
and then some. I’ve had one at my house at Moora 
Moora for 30 years. It still gives plenty of hot water eight 
months of the year. 


AN ISIGNG of. 
Ind Sed OF, 
pnotovoltaics: 


NOTE REGARDING BOB’S EGI59 COLUMN 
Good morning Bob, 

I need to point out a very serious error in a recommendation 
given by you in your ‘What’s Your Problem?’ column in the 
most recent Earth Garden magazine. 

Basically, you have given the green light to a reader's 
question regarding veneering a weatherboard home with 
strawbales. There are at least two problems in the method 
you suggest. Firstly, the vermin resistance of strawbale walls 
relies on the finished bale wall being TOTALLY encased in 
render — your method leaves the inner face of the bale wall 
as raw straw which will be, in a very short time, a preferred 
haven for a rather large population of all the animal and 
insect world we prefer to exclude from our daily lives. 

Secondly, and by far the most serious issue, leaving 
the bales unrendered on their inner face is an extreme 
fire hazard. The chance of a fire becoming very quickly 
uncontrollable through a ‘chimney’ effect has been shown in a 
number of controlled tests at testing facilities (in the US) and 
is the subject of a number of warnings within the strawbale 
construction industry here in Oz from first hand experience. 
Thanks, 

Richard Johnston (a 20+ year veteran of strawbale 
construction). 
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For over six months 
Adrienne Wimbush, of 
Karrabin, Queensland, 
nursed the idea that she 
could ride a bike for the 
18 km round trip bicycle 
to work. Here Adrienne 
assesses the electric bike 
she eventually chose. 


I wanted a number of things from 

my bike: 

e ithad to get me to work (and 
preferably back) on one charge; 

e it had to have disc brakes front 
and back; 

e ithad to be nice-looking; and 

e ithad to be under $1500. 

I settled on a mountain bike 
from Beyond-Oil.com. I could 
change the tyres, guards and 
handlebars to the road/upright 
style and it had disk brakes, was 
handsome and the right price! 

When my bike arrived it was in 
many pieces! Fortunately, it came 
with a helpful assembly video. 

I became a regular customer 
at Ipswich Cycles for the peace of 
mind that comes from knowing 
a professional has overseen my 
work. 

I have ridden the bike pretty 
much continuously since last June, 
and love my daily ride as much 
now as I first did. The bike has two 
modes of power — the ‘motorbike- 
like’ throttle and the pedal assist. 
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CONAN oN eae AN 


Ready for action: Adrienne’s handsome e-bike. 


The throttle is great for zipping across roads after I’ve had to stop. The 
pedal assist kicks in when you pedal. I found the throttle to be a dead loss 
up hills, whereas with the pedal assist on high, with my gears (of which 
there are seven) set to two or three, I can tackle any hill with ease. 

Charging up is simple — I park the bike near a power point and plug 
in the charger. My daily trip takes about four hours to recharge, as long as 
I charge as soon as | get home. 

I’ve had very few problems — the spokes seem to enjoy coming 
undone, the first hint being the sound of something rolling around the 
rim as the wheel turns. | don’t have the tools to fix this easily so I take it to 
my bike shop. 

Apart from the pesky repairs, I’ve found the bike to be a huge success. 
I adore my morning rides and look forward to pedalling home. 

I would not hesitate to recommend buying a Beyond-Oil E-bike. At 
the time of writing, | have yet to experience a Queensland summer on 
my bike — THAT will be the true test of my commitment to ride to work 


every day! 


Garden Foundation Australia solar installation. Read all 
about it at www.earthgarden.com.au/foundation. 
Photo courtesy of Darren Martin and Harrington Park Primary 


Harrington Park Primary School celebrated Earth Hour by 
going without electricity for the day and cultivating 550 
lettuces to distribute to each pupil's family. Over $600 


fonated as part of an out of uniform day is funding an Earth School. 
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Let's see your garden produce! We want to ooh and aah, and have (slight) pangs of envy - 
as we help you celebrate what’s great, and what you ate, from your garden. 


BY SAMANTHA ALLEMANN 
and PATRICK LIAS 


Thornbury, Victoria 


E ONLY HAVE a tiny space 

as we live in a block of units. 

After much despairing at not 
having a house or a proper garden we 
decided to have a go growing what 
we could and we've been pleasantly 
surprised at how much food we've 
grown out of such a tiny plot. 

The olive tree is actually next 

door, but hangs over our fence. As 
we wanted to have a go at preserving 
olives it gave us the perfect opportunity 
to meet the neighbours (extending 
an olive branch quite literally). They 
were happy that we were willing to cut 
the tree back and we were pleased at 
receiving the olives! 


Do you have a bumper crop of 
delicious homegrown produce 
ready to harvest? Want to show it 
off? If you'd like the opportunity 

to see your photo in print, send us 
your very best, colourful photo of 
your garden produce with a snappy 
caption describing it all. 

We prefer to see people in the 
photo as well as your harvest, either 
yourself, a family member ora 
friend perhaps. If we publish your 
photo you'll receive a free one-year 
Earth Garden AND Back Yard Farmer 
subscription. Email your photo to 
Fiona — editorial@earthgarden. 
com.au — with ‘Bounty Boast’ in the Patrick with some of the olive harvest from the 
subject line. Happy harvesting! tree that takes up zero space in his garden. 
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Earth Garden Cottage 
Holiday — Eee a 


Rental =F 

Fancy a restful PS 

weekend in the f 

hills of central 

Victoria? an iS 

The Earth Garden = 

Cottage is now available for weekend (or longer) holidays. Located 
on a quiet street next to the Earth Garden office at Trentham, less 
than one hour from central Melbourne. 

The Earth Garden Cottage is on one acre surrounded by olive 
and apple trees, in a small street that leads directly onto the 
Powerful Owl Walking Track. It is ten minutes walk from Trentham’s 
shops and the famous Red Beard organic bread bakery/café 
(country Victoria's “best new food store” says The Age). 

A Ned Kelly wood heater, extensive library of books, and a large 
sunny deck all add up to a pleasant weekend in this Edwardian 
cottage, just a short drive from Daylesford and Hepburn Springs. 


Bookings at: 
www.earthgarden. 
com.au/cottage/ 
cottage.html, 

=| or phone 

(03) 5424 1819. 


Ask the Wilderness Society how you 
can leave an ongoing gift to our wild 
places through your Will. 

Call 1800 030 641 or visit 
www.wilderness.org.au/bequests 


lonnan ladi 


SOLAR SOURCE 
SOLAR HEATING & VENTILATION 


Save money, go green and 
help the environment. 
Install a Solar Source system and 
reduce your carbon footprint. 


For further information and a free quote 
visit: www_solarsource.com.au 
Or call 0418 329 135 / 03 5983 0052 


44 GALLON DRUM BARREL 
HEATER KIT 


Included in this innovative wood heater are all 
necessary long lasting solid cast iron components 
ready to fit to your own 44 gallon drum. The kit 

includes a large airtight door, separate ash cleanout 
door, legs, flue collar and all nuts and bolts. 


$269 


including GST 
Australia wide freight 
can be arranged. 


Drum not included 


Melbourne Aluminium & Iron Lacework, 
452 Heidelberg Road, Fairfield, Victoria 3078. 
Telephone: 03-9489-5100 Fax; 03-9489-5956 
www.melbournelacework,com.au 
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| GREEN POWER NEWS 1@: 
Jim 


20-YEAR LIGHT BULB 
UNVEILED IN US 

A prize-winning, super-energy-saving 
LED bulb from Dutch electronics 
giant Philips said to last over 20 years 
went on sale on 22 April in the US to 
coincide with Earth Day. The bulb that 
won the US Department of Energy’s 
“Bright Tomorrow Lighting Prize” was 
available from retailers for $50 ($A48), 
down from an initial $60 price tag. 
The company said it was planning 
discounts to bring the cost down to 

as little as $25. The 10-watt LED bulb 
(light-emitting diode) was deemed an 
efficient alternative to the standard 
60-watt incandescent bulb, and rated 
to last 30,000 hours — when used four 
hours a day, that translates to a more 
than two-decade life span, according 
to the company. For consumers 
attentive to cost, Philips said the price 
tag was easily offset by energy savings 
of $165 over its lifetime. 

The new bulb, which gives off 
940 lumens, a soft white light is: “83 
per cent more energy efficient than 
the standard 60-watt incandescent,” 
said Philips. Incandescent bulbs are 
power-sucking classics being phased 
out in countries around the world, 
replaced by energy-efficient CFL 
versions containing toxic mercury 
that make them hazardous to toss in 
the rubbish. Philips’ omni-directional 
bulb contains no mercury. 

The new bulb from Philips is not 
yet available in Australia so Earth 
Garden set out to find a competitive 
LED bulb widely available locally. 
Beacon Lighting is a national lighting 
chain and is heavily promoting its 
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The Philips 
é 10w LED. 


The Ecoglow bayonet LED globe contains 
80 LEDs. 


f ? Z- The Ecoglow 
V downlight kit 
! is a 4w unit 
j f costing around 
$15 for the unit 
plus around $50 
for the LED bulb. 


new $50 LED downlight bulb. The 
Ecoglow is a 4w LED to replace 
standard 40w halogen bulbs. It is 
rated to last 50,000 hours and the 
makers claim it will save $100 over 
a three year period compared to a 
halogen. It has a 90 degree beam 
spread and comes in three ‘colours’, 
with staff advising that the cool white 
has been the most popular. 
Ecoglow, a Melbourne-based 
company (www.ecoglow.com.au), 
also have a bayonet or Edison globe 
to replace traditional incandescent 


Information, breakthroughs and new product information on renewable 
energy. Feel free to email any news items for consideration to: 
editorial@earthgarden.com.au. 


globes, like the Philips bulb. The 
Ecoglow 4w LED bayonet globe has 
light intensity comparable to a 60w 
incandescent globe, and comes in 
cool white or ‘daylight’ colours. With 
up to 338 lumens and a 180° beam 
spread this may be a good local 
competitor for the Philips bulb. 


SOLAR TRIAL SLASHES 
POWER BILLS 

Average WA households could at 
least halve their power consumption 
and save hundreds of dollars a year 
by adopting a few energy efficient 
measures, a landmark trial has 
found. Western Power recently 
released the first round of results 
from its Perth Solar City initiative, 
which has monitored the electricity 
use of almost 14,000 homes in 

the eastern suburbs. Launched in 
November 2009, the $73.5 million 
project has led to thousands of 
energy efficient appliances such as 
solar panels and solar water heaters 


‘being installed in homes. There 


has also been a mass roll-out of 
smart meters, which allow network 
operators such as Western Power to 
remotely read a customer's power use 
and ‘cycle’ the compressor in their 
air-conditioner. 

Western Power says the early 
results have been encouraging amid 
revelations that all the measures 
reduced household power use and 
helped keep a lid on bills. Western 
Power said photovoltaic cells made 
the biggest difference, reducing 
use on average by a staggering 57.9 
per cent. Based on State Treasury’s 


Installing solar rooftop panels made a massive difference in cutting household 
energy use in the Perth study. 


askumption that a typical WA 
household's electricity bill will 
be $1515 this financial year, the 
reduction would save an average 
family almost $900. 

Western Power also said that 
‘demand management’, where 
the compressor in a property’s 
airconditioner is remotely switched 
off and on, cut power use by 20 per 
cent during peak demand. 

Other measures, such as 
installing monitors to display ‘real 
time’ electricity use, and educating 
customers about the way they used 
energy were all shown to have reduced 
demand. Andrew Blaver, Perth Solar 
City’s program implementation 
officer, said the trial was crucial in 
establishing a link between energy 
efficiency and lowering the need for 
‘peaking’ capacity. 

Mr Blaver said a significant part 
of the South West Interconnected 
System, which covers Perth and 
most of the State’s southern half, 
was designed to accommodate the 
few times a year of high demand for 
air-conditioning. He said improving 


efficiency was vital and the trial had 
proved that measures to promote 

it could also benefit households. 
Curtin University’s Professor of 
Sustainability, Peter Newman, said 
reducing peak demand would defer 
the need to build power stations. 
Energy Minister Peter Collier said 
the trial showed how people could 
reduce their bills “at little or no cost”. 
The results would help guide future 
Government policy. 


NEW GREEN FINANCE 
PACKAGE FOR SMES 


Anew leasing package allows 
businesses to implement up to 
$100,000 worth of energy-saving 
technologies and cut their power bills 
by as much as half, its backers say. 
The package, Energy Smart Finance, 
has been established by the federal 
government-backed Low Carbon 
Australia fund and the Australian 
Securities Exchange-listed financial 
services company FlexiGroup. Low 
Carbon Australia chief executive, Meg 
McDonald, says that with electricity 
costs soaring, the leasing initiative 


is good news for businesses wanting 
finance for energy-efficiency projects 
in order to remain competitive. 

Ms McDonald says leasing converts 
the expense of upgrading to new 
equipment into a monthly cost 

of doing business that allows 
businesses to preserve their cash flow 
for other operating purposes. 

She also says it is difficult for many 
companies to gain finance from 
more traditional avenues for energy 
efficient technologies. 

Low Carbon Australia is the 
company established by the 
government to provide as much as 
$100 million worth of assistance to 
businesses to encourage action on 
energy efficiency. Small to medium 
businesses will be able to upgrade 
to energy-efficient technologies 
through lease financing for projects 
between $3,000 and $100,000, under 
the Energy Smart Finance package. 

Some of the options include LED 
lighting, heating and cooling, voltage 
regulation devices and power factor 
correction equipment; and real time 
energy and water monitoring for 
buildings. FlexiGroup chief executive, 
John DeLano, said if companies 
upgraded traditional office overhead 
fluorescent tubes to energy saving 
tubes, they could reduce lighting 
energy consumption by 50 per cent. 

“The overwhelming feedback 
from both our solar energy 
consumers and the 200 plus larger 
solar retailers we service is that the 
consumer demand for solar energy 
is driven by the ongoing escalation 
of power prices,” he said. Among 
the reasons cited for soaring power 
costs are ageing infrastructure that 
must be replaced and increases in 
peak demand. The introduction of 
a price on carbon will also push up 
prices. The Council of Australian 
Governments estimates that 
electricity prices Australia wide will 
increase by 37 per cent between 2010 
and 2013, including a 41.7 per cent 
rise in New South Wales. 

—AAP 


June — August 2012 + EARTH GARDEN 79 


EARTH PEOPLE WRITE | 


continued from page 7 


LIFTING SPIRITS 

Dear Earth Garden, 

Thanks again for the magazine. The 
efforts of your team and contributors 
continue to lift the spirits. 

Helen Rigby, Burrill Lake, NSW 


NETTING ISSUES 

Hi, 

We really enjoy Earth Garden 
magazine. It is full of ideas. So many, 
sometimes I’m too tired from reading 
it all to actually get it started. But it is 
great to see how other people tackle 
issues. 

I am just hoping you can get a 
clarification from Jill Redwood on 
the ‘plea for the birds’ that was in 
her article in the issue 158. Jill had 
suggested people not use the white 
netting, but instead use the ‘heavy- 
duty black netting’. As a wildlife carer 
who spends a lot of summer running 


Interestingly, the picture in Jill’s article 
showed white netting akin to what I 
think most groups call for (though it 
looks a bit thinner?) and we use on our 
‘orchard runs’, though the bottom part 
of these is wire that has shade-cloth 
on the inside as we use the pens for 
younger macropods. I haven't had to 
rescue any animals from white netting 
in the nearly 20 years I’ve done animal 
rescue. It has all been the black or 
green stuff. 

Maybe covering of fruit trees/ 
gardens is worthy of a more detailed 
article in an issue? At our place 
(88 acres of mostly scrub bush) we 
have had to build a Fort Knox-type 
garden. It’s completely enclosed in 
heavy duty wire that’s buried 30 cm 
into the ground to help fend off the 
foxes, brushtails, white cockatoos, 
satin bowerbirds, lyrebirds, wom- 
bats and wallabies. Granted, we’ve 
released many of those critters here 
(bar the foxes!) so they probably all 
think they deserve a free feed. But I 


around want to en- 
getting Red- joy a tomato 
bellied black or two for 
snakes and ‘my labours 
Grey-headed occasionally, 
flying- so we bit the 
foxes out of bullet and 
netting, I am built the ‘Taj 
quite keen Mahal’ of 
for people to chook pens/ 
(hopefully) gardens as 
use the my friends 
right stuff. call it. I 
Where I am pa Ai wouldn't try 
in NSWI see sed s mpa if you must but don’t kill me any ditor- 

a lot of black , rent to keep 
netting that the animals 


is termed mono-filament. This is the 
stuff we pull most animals out of, 
some with horrific injuries that mean 
euthanasia. Others take months to 
heal. If Jill is talking about another 
‘black’ netting that differs from 
monofilament (and I think she is) 
would it be possible to hear from her? 
There are many wildlife groups 
pushing for removal of monofilament 
netting from stores. There is some 
terrific information at http://www. 
wildlifefriendlyfencing.com/WFF/ 
Netting.html for netting as well as 
other fencing issues such as barbed. 
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away other than just penning off the 
small area we have for our food. I 
feel it would be a nicer world if peo- 
ple would openly share ‘their’ space 
with other people and animals, 
which is a sentiment I see in your 
magazine a lot. So keep up the good 
work and thanks, 

Vanessa & Lynne Place, Wombat Ridge 
Wildlife Refuge, Moruya NSW 


Thanks Vanessa and Lynne. It’s great 
that you raise this. Yes, the really 
strong net that has the square mesh 
pattern is a killer! I was talking about 


the woven black netting that is more 
easily stretched around poly pipe ribs 
and so forth. 

— Jill Redwood 


a 


FROM THE EARTH 
GARDEN PATH. 


BOUNTIFUL HARVEST 

You know that feeling when the garden 
is flourishing and you have more 
produce than you need and are able to 
share it with friends? 

That’s how I’m feeling now — the 
compost heaps are generating lots 
of pumpkins (I got a 9 kg one last 
night, which makes over 50 kg so 
far and lots more to come!) and the 
discounted seed potatoes planted too 
late are producing quite a few kilos per 
plant. The bush beans and perpetual 
spinach are also producing well. 

I'll be raking through my 
multitude of recipe books for new and 
interesting recipes. 

We've also started to brew our own 
ginger beer (none tasted yet as it is 
aging for a few weeks). 

Live the dream! 

Garden Girl 


Some replies 


At least with pumpkins you don't have 
to convert them into something so it 
keeps. Well done on your harvests and 
your friends will be well pleased too. 
Never enough time to preserve 
everything here but it’s great to have 
the pantry stocked with things we've 
made. 
I’m just venturing into 
brewing too, about to pick some 
white grapes and make a batch of 
chardonnay . . . fingers crossed all 
the research pays off! 
Ellerslie 


Will be interested to hear how your 
brewing goes GG — I was wanting to 
do some ginger beer myself but was 
looking at recipes using fresh grated 
ginger. Anyone got tips on what the 
difference between using fresh versus 
dried is? 

And congrats on your harvest. I 
only have herbs at the moment, and 


given the sad state of my beds after a 
trip away, plus fulltime work it will be 
a while before I get more going. 

As for recipes, pumpkin plus 
potato plus spinach plus beans 
screams frittata to me! Or vegie 
lasagna. 

Hdien M 


The ginger 
beer question — 
fresh or dried ginger? 


Just took an hour out to read my 
latest edition of EG mag (158). The 
‘Passionate Produce’ column was 
very inspiring. I also am obsessed 
with River Cottage, (who wouldn't 
be). Hugh has such a passion for 
living sustainably, he has embraced 


Animals raised for meat and eggs are 
much like the animals we share our 
homes with: they are just as intelligent, 
just as social, and they experience joy, 
pain and fear just like cats and dogs. Few 
people know that chickens can 
recognise faces, or that pigs wag their 
tails when excited and have the 
cognitive capacity of a 3-year-old child! 
But despite their similarities, farmed 


Please, choose compassion. Refuse factory-farmed. 


_EARTH PEOPLE WRITE 


a wonderful way of life and strives to 
make a living from his small holding. 
His passion for food and growing 
organically, and great sense of humor 
are a wonderful ending to a long 
stressfull day, worth watching! Also 
worth checking out his web site, loads 
of recipes and ideas. 

Mon 


Please think 
before you buy. 


Here’s something that every Australian 
who cares about animals should know... 


animals have been excluded from 
animal cruelty laws that protect cats and 
dogs. That means it’s legal to cause pain 
and suffering to animals in order to turn 
a profit. Today's meat and egg industries 
are dominated by factory farms in which 
battery hens cannot even stretch their 
wings; pigs can be confined in tiny cages 
so small they cannot turn around or lie 
down properly; and animals routinely 


endure surgical procedures such as 
castration and tail amputations without 
pain relief (see our investigations at 
AnimalsAustralia.org). Their first glimpse 
of the outside world will be when they 
are being trucked to the slaughterhouse. 
if you wouldn't want this to happen to 
your pet, please help create a kinder 
world for aff animals by choosing a 


compassionate diet. i 
Animals 
Australia 


the voice for animals 


June — August 2012 + EARTH GARDEN 8] 


Earth Garden 
REVIEWS 


CHICKEN 


ENCYCLOPEDIA 


AN RLUSTRATED RESESENCE 


GAIL DAMEROW SS 
N 
Jey 


suthor of Storey) Gide s Resting Chichen 


j` 


THE CHICKEN 
ENCYCLOPEDIA 

AN ILLUSTRATED REFERENCE 

By Gail Damerow 

A4 paperback, full colour, 315 pgs 
Publisher: Storey Publishing. $25* 
Once a chicken lover, always a 
chicken lover. Author Gail Damerow 
has had a passion for poultry for 
more than 40 years. She writes 
regularly for American publications 
and, with her husband, operates a 
family farm where they raise poultry. 
Chickens are the same world over 

so you can be sure this American 
production is just as relevant to 
Australian readers. 

This is one of the most 
comprehensive books on the good 
old chook that I have ever seen. 

It is an encyclopedia, beautifully 
presented, and comprehensively 
illustrated with diagrams and photos 
throughout. Any chook questions 
you have can easily be found 
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alphabetically. There are no hen 
house designs; it is strictly about the 
care and health of your birds. 

If you are interested in learning 
about all the different breeds of 
chicken this book is ideal. Each bird 
is photographed and discussed in 
the text, or you can use the breed 
traits-at-a-glance table, including 
information on climate tolerance, egg 
size and colour. Learn the difference 
between scalding a young bird or an 
old bird as well as why that odd egg 
ends up on the floor of the run instead 
of in the nest box. It’s got the lot. 

This is an ideal book for 
those just starting out on a chook 
adventure. All the answers to your 
questions on health, habits and 
breeding will be found here. 


AMONG THE ISLANDS 

By Tim Flannery 

Small format, paperback, 246 pgs 
Published by Text Publishing, 
Melbourne. $32.95 

We know of Tim Flannery as a 
scientist, a zoologist in fact; we also 
know of him as a writer. But the 
intrepid explorer is fully exposed in 
this often hilarious account of his 
survey of one of the most inaccessible 
islands in Melanesia — Woodlark in 
the Trobriands Group. (Yes get the 
atlas out and have a good look.) 

This is a retrospective look at his 
journeys in 1987, as a research officer 
for the Australian Museum in Sydney. 
Tim set off to explore and research 


TIM FLANNERY 


mammals of the Pacific Islands. 
Thirty-something years old with the 
support of the Australian Museum 
Society, the young Tim Flannery set 
out from north Queensland armed 
with piles of scientific equipment 
including traps, nets and silver 
vacuum flasks of liquid nitrogen to 


_ Store samples of DNA. 


Tim's plan was to gather information 
to make it possible to publish a book on 
the mammals of the south-west Pacific. 
With so many “ghastly blanks in our 
knowledge” an immense amount of 
fieldwork was necessary. 

As this book reveals it was an epic 
journey of discovery. Obviously Tim 
has a fabulous way of observing and 
making sense of local people, however 
strange their customs may appear. 
Tim was able to endure the toughest 
conditions and find humour along 
the way. This book is a wonderful 
yarn and a jolly good read for any 
adventurer at heart. 


THE LITTLE VEGGIE 
PATCH CO — HOW TO GROW 
FOOD IN SMALL PLACES 


by Fabian Capomolla & 

Mat Pember 

Soft cover, full colour, 224 pages 
Published by Pan MacMillan 
Australia. $45* 

This is a ‘just do it’ book, 
inspirational and motivational. 
Fabjan and Mat know that it doesn’t 
matter if it’s just pots on a balcony or 
a new no-dig garden bed — growing 
your own food is easy and fun! 

Soil, watering, composting 
worm farms and mulch are all 
comprehensively covered. Look at 
seed collection and raising. This 
book is about step-by-step plans 
aimed at getting you started. Get out 
into the yard with the kids! 

Using weekend activities 
scattered throughout the book you 
will be on top of garden jobs as well 
as playing with the children. With 
over 40 edible plants explored, and 
with detailed planting information 
and ongoing maintenance advice, this 
book is perfect for the whole family. 

These guys start from the ground 
up. Soil quality is everything. Plan 
and locate your plot appropriately, get 
your watering right and you are under 
way. I like to see others recycling the 
toilet rolls for seedlings. All of Alan's 
friends save their toilet tolls for him. 

Learn how to build a spud tower, 
build raised beds and make a worm 
farm from polystyrene boxes. Mat 
and Fabian have developed The Little 


Veggie Patch Co. and have many 
clients. They construct vegie patches 
for home owners, inner city renters, 
small businesses, kindergartens and 
schools. They are prime movers in 
the ongoing movement, taking a 
positive step towards growing food 
for pleasure. This is a very attractive, 
colourful and inspiring book. 


SOURDOUGH 


FROM PASTRIES TO GLUTEN FREE 
WHOLEGRAIN BREADS 

By Yoke Mardewi 

Soft cover, large format, 

full colour, 286 pages 

Published by New Holland. $35* 
Author Yoke Mardewi is passionate 
about food and in particular baking 
with sourdough. This new book of 
hers is an expansion on a previous 
title, Wild Sourdough. Here Yoke 
explores the art of soft dough, 
including croissants, pastries and 
wholegrain breads. 

Learn about flour, kneading, 
baking, storing and freezing. Recipes 
are set out simply and include a step- 
by-step guide. To make sourdough 
bread you must first understand and 
master the art of creating, feeding 
and looking after your very own 
starter. Don't be discouraged by 
the myth that a sourdough starter 
that is 100 years old from Paris is 
superior. Don't worry that your 
starter will have to take over your life. 
Fortunately, all you need is filtered 
water and quality wholegrain flour to 
start your sourdough. 

I feel better already. Yoke takes 
the dark magic out of the equation 


HEN Keith and Irene started 
Wes | was ten years old. My 

grandmother had already 
sown the seeds of an EG lifestyle 
by teaching me to cook on a 
slow combustion stove, tending 
a rambling garden and caring for 
chooks. | often reflect on how 
lucky we all are to be reaping 
the benefits of Keith and Irene’s 
vision. A community of like-minded 
people were bonded together 
with each edition of the fledgling 
magazine, creating with it a sense of 
belonging and commitment to the 
environment. Forty years on and it 
is stronger than ever. Earth Garden 
continues to help people around the 
country find satisfaction and a sense 
of well being. EG is about sharing 
knowledge and skills to create an 
enthusiasm for the ‘good life’. Many 
thanks to all the team. 


and turns it into a simple step-by- 
step process, suitable for wholegrain 
and spelt. If you need a gluten-free 
starter Yoke has the answer. You don't 
make dough as such, it is more like 

a cake batter. There are recipes for 
buckwheat and brown rice as well. 

Learn how to make classic breads, 
focaccias, sweet breads, pastries, 
English muffins and cakes. Follow the 
croissant diagram to get your pastries 
looking like the real thing. 

This book is beautifully 
photographed and a must for anyone 
who would like to try the sourdough 
experiment, but feels a little 
overwhelmed. Anything is possible if 
you just give it a try. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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UNCLASSIFIEDS~ 


Unclassifieds are $1.20 (including GST) per word prepaid. This cost now includes your advertisement on 
the Earth Garden website at www.earthgarden.com.au for three months. Bookings for the SEPTEMBER 
2012 issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden.com.au by 12 noon, 

2 AUGUST 2012 (Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS - WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal 
flour for Cakes and Bread at with a Retsel Little Ark 
stone flour mill. Start juicing WHEAT GRASS JUICE 
at home. Visit www.retsel.com.au. “Endorsed by 
Housewives’ Association.” Write for catalogue: PO 
Box 712, Dandenong 3175, enclose 3 postage stamps. 
Ph: (03) 9795 2725. Distributors enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In 

our new catalogue. Send 4 stamps to: The Gourd 
Father, PO Box 298 EG, East Maitland, 2323. <www. 
thegourdfather.com> Special Offer! Book on growing 
and drying gourds plus 2 pkts seeds mixed, 1 sml and 1 
Irg plus free catalogue $31.90 includes PandH and GST. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 
3460. Website: www.home-ed.vic.edu.au. Phone: 
(03) 9517 7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and 
homeopathic remedies, nutritional supplements, non- 
toxic shampoos and much more. Mail-order catalogue 
Australia wide. Distance consultations also available. 
244 Verrierdale Rd, Verrierdale, Qld, 4562. Ph: (07) 
5449 1453, Fax: (07) 5449 1463 Email: info@greenpet. 
com.au Web site: http://www.greenpet.com.au. 


JUICERS, MANUAL OR ELECTRIC for fruits, 
vegetables and wheatgrass. See our manual st/steel 
model. Quality Grainmill and Juicers Products, Ph: 
(02) 6373 3 419 or visit us on www.grainmills.com.au 
http://www.grainmills.com.au. 
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STRAWBALE BUILDING WORKSHOPS. 
Comprehensive strawbale and earthen plaster 
building workshops, Daylesford. Ring for dates or 
check website. Learn how you too can build easily, 
environmentally, and affordably. Don O’Connor and 
Sue Ewart (see EG 101 and 105). Visit on our Web 
site: www.gentleearthwalking.com.au. Phone: (03) 
5348 7506. 


TIPIS by Don O’Connor. Tipis made to order by 
experienced and caring builder. Also available Tipi 


‘Camping: retreats and holidays — Daylesford. Now 


making Aboriginal whurlies. Phone: (03) 5348 7506 
or write to PO Box 395, Daylesford, Vic. 3460. 


JACARRI ECO-COTTAGE. You'll feel so damned 
green you'll sprout leaves. Experience East 
Gippsland’s old growth forests from a solar powered 
eco-cottage. Situated on the Brodribb River next to 
the Errinundra National Park on an organic farm. 
From $65 a night. Call: Jill Redwood (03) 5154 0145, 
Email: jacarri@eastgippsland.net.au or visit www. 
eastgippsland.net.au/jacarri. 


TASMANIA — HUON BUSH RETREATS. Relax, 
Explore, Experience, Nature. Award winning, 
carbon neutral (Green Globe accredited) retreat 
offering a choice of contemporary, self-contained 
cabins, deluxe tipees and private campsites against 
an inspiring backdrop of Tasmanian native forest 
and a 5km bushwalking track network. A 45 
minute drive south of Hobart. Ph: (03) 6264 2233. 
Web: www.huonbushretreats.com. Email: info@ 
huonbushretreats.com. 


ECO BUILDING ADVICE for home retrofits/additions 
in Adelaide, SA. Frugal designs, plans for Councils 

... 35 years experience. Ph: Jack (08) 8261 9049 www. 
jmetcalf.net. 


UNICORN ARCHITECTURE AND CONSTRUCTION. 
Design and build beautiful, sustainable and 

energy efficient homes for living. Ph: Daylesford 
(03) 5348 1298, Ballarat (03) 5331 5765. Email: 
info@unicornhouse.com.au Website: http://www. 
unicornhouse.com.au. 


GREEN HEMP AUSTRALIA. Save our planet 
with a great range of hemp products. Visit: www. 
greenhemp.com or phone’ fax: (03) 9710 1644. 


WOOD FIRED OVEN WORKSHOPS (as featured 
in ‘Back Yard Ovens’). For full details and 
future workshop dates and venues — www. 
woodfiredovenworkshops.com. 


gilts YOUR NEWS to Michel and Jude via www. 
seedsavers.net. See news of their seed travels. 


HERITAGE, RARE VEGETABLE SEEDS. Grown 
biodynamically. For list or orders call Rose (03) 5354 
8393 or write PO Box 12 Elmhurst 3469. 


BACK TO BASICS 33 books on DVD. Reading, 
Spelling, Maths, Creative Writing, Foreign Languages 
www.bark3rs.com. 


GROW YOUR OWN Gourmet and Medicinal 
mushrooms! Fungi Culture supplies mushroom 
spawn for growing Shiitake, Oyster and many 
more mushrooms in your own backyard as well 
as indoors. Make use of your shady spots in your 
garden and grow mushrooms. Contact: info@ 
fungiculture.com.au. 


SOLAR PANEL factory buying group 65 watt $50 each 
or 16 x 65 watt (1kw) solar panels for $2,400, 32 x 65 
watt solar panels (2kw) for $4,800 call Maggie 0428 
304 337 or (07) 5465 8286. 


UNCLASSIFIEDS 


176LT TWO DOOR FRIDGE FREEZER Zero power 
bill Solar DC 12v/24v can be run also 240v as well 
with huge power savings $1250 solar panel buying 
group call Maggie 0428 304 337 or (07) 5465 8286. 


318LT MASSIVE CHEST FRIDGE OR FREEZER 
Zero power bill solar unit call Maggie solar panel 
buying group 0428 304 337 or (07) 5465 8286. 


DEEP CYCLE 12V new sealed maintenance free 
battery’s 200ah $425+ 250ah $475+ call Maggie 
0428 304 337 or (07) 5465 8286. 


2 VOLT 500ah deep cycle battery $260 each call 
Maggie 0428 304 337 or (07) 4565 8286. 


GUITAR MAKING. Simplified course allows 
woodworkers, M&F, to make their own 
guitar. Macwood Int. Adelaide, (08) 8363 4666. 


CARETAKER POSITION - MOORA MOORA CO- 
OP COMMUNITY. Responsible, sociable person 
needed as our Lodge Caretaker. Duties include 
responsibility for cleanliness of the Lodge 

and some supervision of WWOOFs. Practical 
skills, sense of humour and positive attitude 
would come in handy. In exchange for lodging, 
internet, utilities in two bedroom flat. Moora 
Moora is a wildlife sanctuary,75 km east of 
Melbourne, no dogs, cats. Call Paul on (03) 5962 
1972, email: paulandmaiab@bigpond.com for 
more information. See www.mooramoora.org for 
full job description and details of our intentional 
community. To apply: submit a CV, cover 

letter and two personal and two professional 
references. Applications close June 30th. 


ROTA LOO for sale. Unused and complete. 
Purchased several years ago but never installed. 
Sunshine Coast Qld. $2000 Ph: 0418 126 904. 


SEEDPOD ORGANICS. Premium quality, 
chemical-free skincare. www.seedpodorganics. 
com. 
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LAND LINES are for people buying, selling, seeking or sharing file size. All LAND LINES should include your name and address 
houses and land. It is your responsibility to check all deals. We (phone number and email address are optional). Please also name 
charge a rate of $30.00 (for a colour photograph) plus $1.20 the distance to your nearest large town (eg, "50 km north east of 
inc GST per word — prepaid — for a listing of any desired length. Lismore"). LAND LINES for the SEPTEMBER 2012 issue should 
Your advertisement and photograph are printed in Earth Garden arrive at PO Box 2 Trentham, 3458, or www.earth garden.com. 
and are now also displayed on our website at www.earthgarden. au by 12 noon, 2 AUGUST 2012 (Secure payment by credit card is 
com.au for three months. Digital photos reproduce better than also available at the website.) We simply cannot take LAND LINES 
prints — please ensure that your photo is greater than 500kb in over the phone — please don't try. 


NEW SOUTH WALES 


2. BYRON HINTERLAND, large cabin site on acres near 
national park half hour beach, waterfalls, roos, koalas 
etc. $150,000 must sell. Ph: 0429 882 058. 


3. EX PERMACULTURE TEACHER’S FARM 
FOR SALE $390,000. Self-sufficient 50 acre Old Bonalbo 
NSW, 8.5k school, PO, 22k Bonalbo, 120k Lismore. 
Bitumen road. Timber house, 3 b/r, pantry, verandas, 
covered outdoor area, cob oven. Machinery, ex-dairy, 
hay, fuel and chook sheds. Established Permaculture 
gardens, 100s of edible plants and mature fruit trees. 
Pasture, timber. Rainfall 1070 mm, spring, creek, 2 dams, 


1. URBAN FARM. Eden (in town). Highly productive 2 x 22,000L tanks. Mains/solar power to house, cottage, 
house and garden 600 metres from beautiful beach. sheds, 3-phase. Solar hot water, septic. Fully fenced, 
Fruit trees, vegies, chook house, 3 fish ponds, natives, stock yards. Web: www.owner.com.au property No 50206 
no lawn. Rich, fertile soil, 6 years organic development. for photos and extra details. Email: upsan@bluemaxx. 
Well renovated 3-4 bedroom brick home, private, com.au, Ph: (02) 6665 3157. SEE PHOTO ABOVE. 

large rear deck, aircon, excellent kitchen, bright sunny 

bathroom, handy schools and shops. Home, garage/ 4. MACLEAY VALLEY, 200 acres, 35 mins Kempsey, 
studio/deck approx. 190sq m, on 750sqm land. $350,000 undulating to hilly, 25% cleared, rainforest 

firm. Ph: (02) 6496 4007. Email: perkandt@gmail.com. pockets, pristine creeks, peaceful healthy green 

SEE PHOTOS ABOVE. environment. Telephone and Electricity available. 
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5. AWORLD OF YOUR OWN. 110 acres. 45 minutes SW 


Lismore, 60 minutes to beach. Comfortable cabin, solar 
power, 2 dams. Building Permit (fees all paid). Great 
Views, borders State Forest. Call Tom 0488 023 798 tom@ 
ashstar.net. SEE PHOTO ABOVE. 


DS SSR LR AT A dot RPEN ia ie 
6. PINKETT, GLEN INNES NSW - $330,000 ONO — 
Timber lined Barn — Approx 18 acres. Real country living 


NEW SOUTH 


e Broken Hill 


WALES 


with great views. Large shed. Bitumen to gate, suit 
horses, cattle, goats etc. Established orchards — 14 apple 
varieties, 7 pear varieties, stone fruit and thriving veggie 
garden. Plenty of reticulated water serviced by four 

big tanks and large dam with pump and line to house. 
Contact Diana Corcoran 0427 322 799 or 6732 2799 
diana@dianacre.com.au. SEE PHOTO <. 


7. JEOGLA — PERPETUAL LEASE 4100 acres 1 hr east 
of Armidale on picturesque, accessible Raspberry 
Road. Mostly pristine mountainous bush, property is 
adjacent to East Kunderang National Park. Hut (needs 
work) in idyllic setting. $250,000. Kris — (02) 4653 1237. 
SEE PHOTO ABOVE. 
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8. GOOLOOGONG, COUNTRY VILLAGE in Central West 
NSW. 3 BR BV Home on two blocks (separate titles). 
Home freshly painted inside, established garden and 
fruit trees. Room for chooks, vegies and kids. Local 
school and a great community. 25 mins from Cowra and 
60 mins from Orange. $165,000. Phone 0428 448 250 or 
email gpwhitty2@bigpond.com. SEE PHOTO ABOVE. 


9. CROOKWELL House and Land. Unique lifestyle 
property. $498,000. www.rbrealestate.com.au Web ID 
1601. SEE PHOTO ABOVE. 


10. ORGANIC PROPERTY Beautiful 15 acres in 
Southern Highlands, 30 km from Braidwood. Part 
bushland, part grass. Very private, quiet, lots of 
wildlife. Surrounded by catchment area. Good 
fences, tanks, dam. Small weatherboard house, wide 
verandahs, concrete floor. Solar powered. Large 
raised organic garden, lovely mountain 

views. Satellite broadband. $269,000 negotiable. For 
lots more detail and photos see https:/sites.google. 
com/site/algemyone, ring (02) 4842 8121 or email 
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franm@skymesh.com.au. SEE PHOTO ABOVE. 


QUEENSLAND 


A, 


1. QLD STYLE HOUSE, 3 brm, large lounge, good office, 
large 1/4 acre allotment (dry). Five mins Toogoolawah 
and 1-1/4 hrs Toowoomba. Good fences, double garage 
and tank (new). Good garden and cool, east-facing 
verandah. $230,000. Ph: (07) 5423 1577. SEE PHOTO 
ABOVE. l 


2. SUNSHINE COAST undulating acreage and house 
(9000 sq metres, 2.25 acres); solar power; some aircon; 
insulation; tiled throughout terracotta colour. 15,000 
inground concrete rainwater tank; water rights to 
permanent springfed lake pumped direct to gardens. 
Usual rainfall about 2000 mm per year. Three bedrooms; 
1 bathroom, separate toilet; two offices, one with lake 
view; double detached garage and two smaller sheds. 
Great for writers. No streetlights to take away the 

stars. Quiet cul de sac. Between Maleny (15mins) and 
Nambour (15mins); 5 mins Montville; rail 13mins. Catch 
7:06am to be Brisbane Central by 8.40am. Schools 2 


primary schools 5 mins; 5 high schools within 15 mins. 
Major hospital 15 mins. Uni of Sunshine Coast 25 mins. 
Many beaches 30m mins. Exotic and natives with many 


fruit trees. Fenced. Only organic fertiliser for last 12 
years. Rich red soil. Very comfortable hardiplank house 
in good repair. Check website for more: treechange. 

net and email janegibbs@iprimus.com.au $595,000 
negotiable. SEE PHOTOS ABOVE. 


3. 160 ACRES in the picturesque Mount Sylvia area, 
adjoins national park on two sides. Rugged mountains 
with views to Brisbane, cliffs, rocks, running creek, 
abundant bird and wildlife, open forest with ironbark, 
eucalypt and grass trees on upper part. Remnant 
natural rainforest along the creek and gullies which has 
been carefully supplemented with over 2000 rainforest 
cabinet timber trees, e.g. Red Cedar, Silver Ash, Tulip 
Wood, Agathis, White Beech, Rosewood. Very fertile soil, 
frost free, 100+ established fruit and nut trees. Open 
plan pole house, solid hardwood construction, polished 
Brushbox floor, large verandas. Solar power with near 
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new Honda back-up generator, satellite broadband, slow 
combustion stove, 20000L rainwater tank, 50 square 
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metre shed/workshop, with carport, 38km (40 minutes) 
to Gatton, 60km (lhour) to Toowoomba, 120km (1.5 
hours) to Brisbane. Email hillielillie@hotmail.com. Price 
$399,000. SEE TWO PHOTOS ON PAGE 89 <. 


4. MAPLETON, SUNSHINE COAST HINTERLAND. 12 
km west of Nambour, 100 km north of Brisbane. Nine 
organic acres, approx two cleared, rest forest. Three: 
bedroom, plus study, block home, double garage. Stand 
alone solar plus bottled gas, wood heater. Huge 10,000 
gallon water tank. Fruit trees, fenced vegie garden. 
Completely private and very peaceful. Registered Land 
For Wildlife. Minutes to shops, primary school, PO, 
doctors, community library and gym etc. House is basic 
but position is unique! $498,000 Ph: Jenny on 0404 858 
335. SEE PHOTO ABOVE. 


5. ELBOW VALLEY - Thirty km South East of Warwick 
lifestyle property with northerly aspect. High on a ridge 
with 360 degree views. Forty Square steel reinforced 
Hebel 2 story home, 3 large bedrooms, study, cypress 
kitchen, formal dining, 2 lounge rooms, 1 bathroom 
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& toilet combined, verandahs on 4 sides. Slow 
combustion stove, wood heater, 2 KW Solar Power 
connected to the grid, 25,500 gallons water to the 
house. Separate 2 car garage with workshop, 11,750° 
gallons water off garage, sheds, 2 dams. Large garden 
with numerous fruit trees and shrubs, set of cattle 
yards. Email uadea@hotmail.com Phone (07) 4667 
9227. SEE PHOTO <. 


1. ELPHINSTONE, NEAR CASTLEMAINE, $298,000. 
Cute 3 bedroom house with 1kw solar panels, solar hot 
water, modern kitchen, grey water, cob pizza oven, fern 
house, vegie gardens, orchard, chicken house and run, 
powered shed, large town block, enjoy a small mortgage 
and electricity bills http://elphohouse.wordpress.com 
Ph: (03) 5473 3335. SEE PHOTO ABOVE. 


2. 71-95 GRANITE RD LURG 3673 VIC. 214 acres 
close Benalla, Wangaratta. Regent Honeyeater 
Reserve, kangaroos, wombats, echidnas, wedge- 


tailed eagles. Solar-wind power potential, mature 
almonds, native palms, fig, pear, peppercorns. 1880 
cottage 4 bedrm, 1980 passive solar additions. Mixed 
grazing-cropping, native and improved grasses. “7 
Mile Creek”, “Wattle Creek”. Suit Horse stud, cattle, 
sheep, three dams, 4 Megalitre water right, 8000 

and 5000 gal concrete tanks, troughs, windmills: 
SthCross 8ft, 6ft, fresh spring water, 3 bay steel shed. 
Go to: https://www.facebook.com/media/set/ 
*set=a.107652799362471.5833.100003532540412&type=1; 
or http://www.eldersrealestate.com.au/rural/buy/ 
property-cropping-vic-lurg-487472#, or email: david@ 
davidmoore.com.au. SEE PHOTO ON PAGE 90 <. 


fi PAS DS WL. A ý 
3. MALMSBURY. MUST SELL, reduced $50K. Now 
$560,000 ONO. 100 km from Melbourne near 
Malmsbury, cosy rustic 2BR mud brick cottage on 32 
acres, undulating country, powered, wood heating. 
Two dams and winter creek, 20k litres water, pump, 
good fences. Run 15 head cattle. Stockyards, crush, 
machinery and hayshed, tractor, trailer, all equipment, 
tools, etc. Potential B&B, vineyards, olives. Vineyards 


LANDLINES 


Echuc 


i BENDIGO ® 


| VICTORIA S 


' Hamilton BALLARAT è 


ASTER 
is ene 


patel ? 
and olives in district. Bendigo 60 km, Castlemaine 25 
km, Daylesford 28 km. Moved interstate. Call Phil: (08) 


9265 3348 BH, (08) 9364 5361 AH to inspect. SEE FOUR 
PHOTOS ABOVE. 
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4. COUNTRY COTTAGE 2 km South of Nagambie PO. 
Set in an acre of established gardens, this renovated 
three bedroom cottage is perfectly positioned at the 
end of a cul-de-sac, backing onto farmland, but within 
minutes of Lake Nagambie and the main street shops 
and cafes. Every room provides delightful garden 
vistas framed by original timber sash windows. Deep 
verandas surround the house which is immaculately 
presented throughout. Outside features include a 
productive orchard of 30 trees, vegetable patch, herb 
garden, rose garden, native trees and shrubs, large shed 
and rainwater tank. Small-country-town ambience 
with excellent transport links including freeway and rail 
service to Melbourne, Seymour and Shepparton. Area 
attractions include wineries, restaurants and water 
sports. Offers over $285,000. Phone (03) 5794 1441 or 
email smcdavid@bigpond.net.au for further details and 
photos. SEE PHOTO ABOVE. 


5. HOUSE AND 5 ACRES OF LAND, Dereel Vic, 25 min 
Ballarat. 50 min Geelong, 2 hrs Melb. Excellent soil 
and rainfall, self contained cottage/workshop, mains 


power, bordered by bush, sealed road. Excellent lifestyle 
property. Ph: (03) 5346 1484. Email skip@activ8.net.au. 
Price $318,000. SEE PHOTO ABOVE. 
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6. OTWAYS HINTERLAND, Apollo Bay. Mudbrick house 
on unique rural one acre, 10 km/15 minutes from town. 
Two bedrooms and separate studio, established garden, 
magnificent views. A secluded place to be yourself, 

to dream, write, paint or cultivate, a place to follow 

your passions and enthusiasms. $620,000. For further 
information or to inspect, please call Pamela on 0400 672 
385 or email icornthwaite@hotmail.com. SEE PHOTOS 
ABOVE. 


RERS 


7. YARRA VALLEY ESCAPE: This 18 acre property is 


LANDLINES 


positioned in a prime location only minutes away from 
the township of Warburton and the Yarra River in a 
picturesque setting. The country style home offers 3 
bedrooms. Scattered fruit trees including established 
cherries are featured in the home garden along with 

a small blueberry plantation. This property offers a 
fantastic country lifestyle to relax into and still enjoy in 
close proximity to all services and an easy commute to 
the South eastern suburbs of Melbourne. 

Asking Price $520,000. For further information and more 
photos: John 0411 578 088 or email john.pender7@gmail. 
com. SEE PHOTO ON PAGE 92 <. 


8. WORK FROM HOME ON THIS GREAT LIFESTYLE 
PROPERTY WITH A SUBSTANTIAL INCOME. Why work 
for someone else when you can work for yourself? The 
house is a modern 3 bedroom + study brick veneer home 
with full-length verandah and two car garage. Set on 

a private 5 acres of land with a variety of mature trees 
and 3 dams creating a park-like environment. There 

is also 70,000L+ in rain water storage. The unique but 
successful business involves supplying a food source 

to zoos, animal sanctuaries and the pet shop industry. 
Generating a considerable profit with potential to earn 
more, this lifestyle property is based only 3km from the 
picturesque Korumburra township. For Inspections and 
further information contact Williamsons Real Estate 

on (03) 5625 1342 website: www.williamsonsrealestate. 
net. Price: $675,000. SEE PHOTO ABOVE. 


9. ORGANIC TREE CHANGE. One hour to Melbourne 
CBD, off Western Highway. Between Anakie and Ballan. 
Close proximity to National Park. Abundant birds and 
wildlife. 30 acres chemical free property, farmed using 
biodynamic/organic principles. Peaceful location 

to base a business. Includes 11 acres bush, fenced 
paddocks, established orchard, vegetable gardens, 


bird attracting gardens. Numerous sheds, 4 car garage. 
Ample water storage tanks and dams. Grid-connect 
Solar, ducted evaporative air-con, new wood heater. 
Three bedroom home, 2 bathrooms, 2 toilets, study/ 
parents retreat, open plan kitchen-lounge, separate 
dining room. Detached office/studio. Features too 
numerous to mention. Optional extras include a variety 
of small farm equipment. Offers between $607,000 — 
650,000 considered. Genuine buyers only. Ph: 0499 724 
222. SEE PHOTO ABOVE. 


TASMANIA 


j RE PERSI 7 a 
Preys Weiler tat Sa rence alte! 


1. SIX ACRES on Hastings Bay, Southern Tas, 1957 Bus 
camper. Possibilities Galore! $95,000 Neg. Contact 
Penny on (03) 6239 6508 or psangster@me.com. SEE 
PHOTO ABOVE. 


2. “GAGES ROW” CAMPBELL TOWN -TASMANIA 1850s 
stone/brick/rendered house. On 2.5 acres. Half an hour 
South of Launceston airport / 2hrs Hobart. 2 bedrooms 
(1 with ensuite). 3 fireplaces. New colour-bond double 
garage with lights and electricity. Fruit trees. Town and 
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tank water. Mountain views. Walk to town with ALL 


SERVICES. $250,000 Ph: 0434 165952. Email for pictures: 


louisegreenthyme@hotmail.com. 


WANTED / TO RENT / SHARE 


HOUSE SITTER WANTED! Forth, NW Tasmania. 
31/08/12 to 1/10/12. 3brm, solar powered house, 
serene bush setting, 20 mins from Devonport. Two 
indoor/outdoor dogs, chooks, organic veg/bush garden. 
Overnight absences fine. Ph: (03) 6428 2898. 


BYFIELD SHARE ACREAGE. Qld. House, dam, 
rainwater, young orchard. $150k. Ph: 0417 392 874. SEE 
PHOTO ABOVE. 


SHEPPARTON VICTORIA. Beautiful renovated 
weatherboard home for rent in the “Golden Square” of 
Shepparton. Short walk to town centre, schools, parks and 
pool. Great neighbours, diverse community! New kitchen, 
renovated bathroom. Gas fire and water heating, very 
cheap! Lots of insulation in the roof. 1.5Kw solar, no bills! 
3300L water tank. Car port. New split system. Mulberry, 
Cumquat, Bay, Lemon, Olive and Japanese maple trees. 
Herb garden. Chook pen with laying hens if wanted. 
Available from August. $280/Wk. Email: dicken. 
patterson@gmail.com. SEE PHOTO ABOVE. 


- FARMSITTER(S) WANTED for restored Tasmanian 


Federation farmhouse and 40 acre farm with bush 20 
minutes south of Hobart (Sandfly). We have cows, 
sheep, ducks, chooks, labradors and food garden. Four 
weeks from mid-September. Email: whinambauer@ 
bigpond.com. 
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Australia’s free, 
no-obligation 


book club for 
simpler, healthie 
greener lifestyle 


sustainable living e organic gardening « permacuiture ° natural building 
healthy cuisine « animals & wildlife ° environmental issues « alternative energy 


City 
Permaculture 


= Volume Two 
Earth Garden 
Books 

AVAILABLE FROM 


MID-JUNE 

Here’s where you find the 

practical information and 
inspiration to move along the 
pathway to the good life in 
he city. City Permaculture is 

frcked with detailed advice, ideas a eseri pions of how 

to incorporate satisfying sustainable living practices into 

small spaces. It’s all here in volume two of this spectacularly 

successful new book series from Earth Garden. Be part 

of the worldwide urban revolution: turning our cities 

green, productive and attractive, while keeping all the best 

attractions of inner city living. City Permaculture is the present 

and the future — for our homes, our cities and our planet. 96 
pages, full colour printed on wheat-straw paper. 


The Little Veggie 
Patch Co. 


and Mat Pember 
$45.00 inc GST 


Anyone can create their own 
little edible garden in almost 
any area in Australia, and this 
best-selling, easy-to-use guide 
shows you how. Fundamentals 
such as soil, climate, watering ; 
composting, worm farms, saving and sowing seeds, and raised 
garden beds and crates are all covered comprehensively 

— each with fully illustrated step by step plans. There’s a 
complete A-Z of more than 40 edible plants including planting 
information, maintenance advice, companions and when 

to harvest. There are great weekend activities as well like 
making a scarecrow, building a spud tower or growing beans 
in a bean can. Lots of fun! 228 pages, full colour, paperback. 


Sourdough 
by Yoke Mardewi 
$35.00 inc GST 


Join the sourdough 
revolution and learn the 
art of making sourdough 
bread, pastries, loaves and 
cakes. Yoke Mardewi’s 
passion for sourdough has 
led to her discovery of 
completely new recipes 
and techniques, including 
recipes for sourdough 
croissants, pastries, iii 
gluten-free wholegrains, soft Bemer me s N and loaves, and 
more. The book includes tips on equipment, flours, kneading, 
baking, storing and freezing. You'll learn how to create your 
very own sourdough starter, including recipes for gluten-free 
sourdough. Each recipe has a simple step-by-step guide to 
making perfect sourdough every time. 288 pages, full colour, 
paperback. 


Back Yard 
Farmer 9 

Earth Garden Books 
$19.95 


Here is another fantastic issue 
of this best seller from Earth 
Garden. With lots of delicious 
recipes, great gardening tips, 
inspiring stories and gorgeous 
photos, you'll be amazed at 
what these backyard farmers 
are growing in their large 

and small, city, country and ma me 
suburban backyards. From coffee beans in inner Sydney to 
macadamia nuts in Melbourne there are also stories and advice 
on growing and using olives, bananas, broccoli, making jam and 
raising healthy happy children plus wicking beds, rain gardens, 
Silkie chickens, edible fungi and plenty more. 80 pages, full 
colour, paperback. 


phone (03) 5424 1814, or visit 
www.goodlifebookcliub.com for secure ordering online 
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Single back copies $5.95 each $ 
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ADD POSTAGE Total Price of all books/items: 
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